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he AuTnror's own Method of Projuiiiaks -— 
together with Directions for making ſeveral Sorts 
of Wings, MEA, SHERBET, Puxncn, Or. after: : 
the moſt approved Manner. Alſo. Directions for 
MarKkETING, Inſtructions for-CarvinG, BiLLs. 
of FARE for every Month in the Year, S. * 
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INCE fo many books, under the 
title of Cook ERV, bave been in- 
troductd into the Cloſets of the Fait Sex, 
an addition to tbe number may be 
thought an impoſition on their candour : 
| but we beg leave to remove opinions of 

this kind by aſſuring our readers, that 
many. of the receipts in the following 
work are originals, nof to be met with 
in any former collection, and moſt of 
them written by Ladies of quality, 
whoſe principal ſtudy bas been houſhold 
economy and elegance of taſte. Thus if 
we may preſume. to claim tbe attention 
of the curious, we flatter ourſelves that 

merit will be the principal induce- 
ment. 5 


For the flyle and quantity of matter 
we hope there needs no apology ; the firſt 
is eaſy and plain, and the ſecond, though 
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WV 


| Alpeniforacht. „ 
fmall, get delicate; and 8 0 

| "doubt but this collection will manifeſily 7 

diſtinguiſh itſelf. to advantage from W- 
others of the like nature. F 
Tis dinidedi into two principal parts; = 
the one conſiſting of uſeful receipts in the qu 
branches of bouſewifery and cookery,the — 


otber of phyfical recipes of experienced Vi 
uli tity, WAI ae for all Jew: lies. fo 


122 An ny eder account of the work no 
may be*thought. ſuperfluous ; but in it* | *y 
Vill be found more than we have hinted, "fl 5. 
and aue hope to the realer 3 FF tie 
and the grein 5 2444 ERIE: 
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lowing Tables. 


BXPL A N ATION 
16 440 HTEE 10 


| Three fol ing TABLES 


8 Cufom, ! in Conjundtion with ths "Tyrant Man, 


hath laid the Weight of domeſtick Bulineſs on 
the poor Women, I, who profeſs myſelf to be one 
of the mildeſt of thoſe Tyrants, and who am conſe- 


fible, have contrived for their Convenience the fol- 
The uſe of them is to ſhew at one 
View what any number of Pounds of Butcher's Meat, 
from one Pound to half a handred Weight, comes to 


at any Price, from one Penny to Six-pence'a Pound. 
They are drawn up in ſo eaſy a manner, as to need 


no Explanation, ſave that it may be neceſſary juſt to 
ſay, that the Firſt Table ſhews the Price by the Pound, 

of any number of Pounds under eight: The Second 
fhews the Price by the Stone of eight Pounds, which 


Price by the Stone of Fourteen Pounds, which the 
Butchers in the Country ſell by. All that you have 
to do is to look in the Second or Third Table, accord- 
ing to the different Stone your Butchers ſell by, for the 
number of Stones of Meat you have bought, and the 
Price per Pound you have bought it at; and in the Firſt 
Table for the odd Pounds and the Price; and adding 
thoſe two Sums together, you find the Price or 
Amount of the whole Ae of Meat you have 
* A 3 | 


if 


_ quently deſirous of making their taſk as eaſy as poſ- 


| the Batchers in Town ſell by: The Third ſhews the 
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_ The 8 Tate ſhows. wobat- any Salary, 
from 40,000 a Tear, to One Pound a Tear, comes 


to, for a Day. 
EXAMPLE I, 
| What does an eſtate of 9500 per ann. provuce i in a day ? 


WS 


8. d. o 
By the table gooo per ann. is per day — 24 7 x. 4 
| Soo per ann, js per day — „„ 

e Bs nay is ee 1 . ; 7 2 2 LY: 


'f — 
FEY caſt up ſervants wages for any number of days. 
8 RULE. 


Moltiply the yearly ſalary by the number of the 1 and 
collect the anſwer to the product out of the foregoing, aps. 


| EXAMPLE II. | 
What dces 26 27 ſalary amount to, at 73 l. ver annum 2 
8 Multiply 73 a year 
» by 28 days 
as! 0 1 4 
146 c | 
Colle 2044 out of the table. 100 
| 5 
2000 comes to 5 9 27 
40 comes too ᷣ 2 7 21 
4 comes to © © 4 i "os 


; e anſwer is * 12 o . 


Wbat doe: a ſervant's wages come to for 17 days, at 6 15 
per annum? 
Multiply 6 a year 
by 17 day 


Collect this 102 out of the table, 
8. d. 
100 comes to — 3 
2 comes to — 0 1 


102 — Anſwer 5 y 


ots Scarce and Valuable 


RECEIPTS. 


aum 2 
7 roof 4 fooulder of 2 Puff 
07 th Tio and fweet herbs. 
1 TAKE large oyſters, and with 
parts them from the ſhells in their 
oo own liquor, and give them fone ſet 
: 52 cover the fire; then take rae th yme, 


I parſley, and {ſweet majoram, "chop 
© IW them ſmall, and grate a little bread 
61. in them, and add the yolks of two 
eggs, put in a little nutmeg, alt, 
and pepper, then roll the oyſters in 
it, and ſtuff the mutton in the thick 
part, baſte it with butter, and when 
it is half roaſted, put a plate under 
1 "— £5 i 
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of white wine with a . a 4 
half an anchovy waſh'd and minc d, 


then ſtew ſome oyſters in theinown . 


liquor with a good piece of butter, 
/-an onion ſtuck with cloves, and | 
little nutmeg, take the fat from | 


the gravy you catch, and put the . 
gravy to the oyſters, pour them all nu 


into a diſh, and lay 21 mutton 


pon hom.” | 


Collar of mutfon raaſted. 


ONE a neck and breaſt of mut- 
ton, and having taken off the 


nutmeg, lemon peel, 


. Kin, ſtrew upon it ſome pepper, ſalt, 


crumbs. of 


| bread, and ſweet herbs, beat ſix hard 
eggs in a mortar with ſix ounces of 
butter, then toll it together like 
bravyn, and roaſtit, ſprinkling it with 
the aforenam'd ingredients; ſerve it | 
up with fry'd oyſters, and horſe-ra- | 
_ diſh, with a Ges n gravy un- 


derneath, 


To 


12 ; roaſt q bin of mutton pf Turkiſh 


4 R 7 AISE the fin of your lein; 
| | nd put under a ſtuffing made 
2 er, bread, beef-marrow, thyme, 
WH parſley, a bit of lemon-peel, winter 
favoury, two ſmall anchovies, a 
3 little cloves and mace between, and 
Inutmeg, with pepper, ſalt, and the 
n yolks of two eggs; then faſten down 
 (Mthe ſkin and roaſt it; then ſerve it 
up with good gravy, a little red wine, 
ſhallot, and muſhrooms, if! in ſeaſon. 


zat- | 

the 7 oroaſtanechsf veal. FromPontack's. 
ſalt, ARD it on the outſide with 
of bacon, then roaſt it, and ſerve 


ard it up with a good gravy, mix'd with 
8 of Ja little melted butter, forc'd- meat 
like W balls, and flices of broiFd bacon 
vith round the diſh; garniſh with lemon. 


To dreſs a neck of veal, 


8 a neck of veal into Reuber 
put a quart of vinegar into a pan, 
with a handful of thyme and a hand- 
2 ; ful 
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TAKE half a dozen eggs and 4 


. 


* 


ful of parſley ſhred ſmall, a quarter 1 
of an ounce of cloves and mace beaten, 
ſome ſalt and pepper with ſeven or 
eight ſhallots bruis d, put the vinegar 
with theſe ingredients to the veal, M 
cover it cloſe and let it ſtand twelve | 43x 
hours, then dry your meat in a cloth, 
flour it, and fry it with butter, have | I 
your ſtew-pan ready with boiling 
gravy, and put in the meat as it frics, F 
and as much of theliquoritwas ſtew'd 
in as you think fit for ſharpneſs, put 
in a pint of oyſters bearded, and juſt I 
ſet in their own liquor, forc'd meat, 
a gill of white-wine, and the j juice of 
a lemon, and let it ſtew till it is thick, : 
Zarniſh with lemon. 


To roaſt a ,. oulder of veal; wi 8. g 7 


Jauce. 


boil them, but not too hard, 
then take the yolks only and ſhred 
them very fine, melt your butter, 
and beat up in it the yolks of two 
raw eggs, then put in your hard eggs, 3 
and garniſh with orange or lemon. 2 


be 
Bs 4} 
7 
N. B. 5 


„ r 
irter 
„N. B. This is the beſt way of 


i 
n or making eg gg· ſauce for any other meat. 
„ = Toroaſta calf's s head. 
ea 
8 Is ONE your head and waſh it 


clean, "hen dry it well; take 
all ſorts of ſweet herbs, grated bread, 
fat bacon ſhred very fine, with mace, 
pepper, ſalt, nutmeg and clove, ſea- 


rf 1 don it well with theſe, and then 
i roll it up, and tie it with tape, then 
15 =, roaſt it, draw a rich gravy from 
Jutr Meal, and thicken it with butter and 
W 2 little flour, and add to it ſhred 


muſhrooms, and the fat part of oy- 
ters ſhred fine, with the juice of 
Jemon; garniſh with fry'd oyſters, 


und iced lemon. 


28-| Sets: 
To rea 4 Pike, 
and UT him thro' the gills, and 


_ waſh him clean, then take 
hyme, ſavoury, ſweet marjoram, 
green onions, or a ſlice or two of 
hite, the lives of the fiſh, two an- 
Ehovies, half a nutmeg grated, a quar- 
er of a pound of beef-ſuet ſhred, 

Ro B 3 — 


bred 
itter, 
two || 
egg, 8 


N. 


* 
* 5 
* 2 a) 
6 , 


(6) '.. 
and alittle mace beat, and the crumb | IX bc 
of a penny loaf grated, mix all theſe © dr 


together, and work em into a paſte, 1 | ur 
and wet them with two or three he 
ſpoonfuls of cream, and the yolks w. 
of three eggs, then take a quart of WM £61 
oyſters, ſcald them, and put them } lig 
into your pudding, and work it to- an 
gether with a little butter, ſo fill the ler 
belly of your pike, and ſpit him lea 
thro' the pills, and bind his body to 4 4 
the ſpit with tape, then flour and ter 
baſte him very often; an hour will yo! 
roaſt him; if you ſee him crack, ¶ flo 
take an egg and beat it, and. dre ſon 
him all over with a feather ; then yo! 
take a ſpoonful or two of gravy, and \ 
a little of the oyſter liquor, m— ; 
your butter with it, and ſo ſerve him} 
up; garniſh with criſp parſley, horſe- 
radiſh, and flic'd lemon. 
1 N. B. 1 think i it is as good baked, 4 and 
The beſt way to boil a pike, or any bur 
firm fiſh. ju 


> M AKE a pickle of white- wine 
rin wine. vinegar and ſalt, and 
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3 
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boil it, then take your fiſn, and having 
IJ drawn and waſh'd it, pour your pickle 
upon it, when it is not quite ſcalding 
hot, and let it lie two hours, which 
will make it eat firm, then ſet on 
F res water to boil it, and put in the 


liquor the fiſh lay in, with ſome falt 
and a bunch of ſweet herbs, ſome 


lemon: peel, ſome cut onions, a bay 
leaf or two, ſome whole pepper, and 
a few cloves, let all this boil a quar- 


ter of an hour before you put in 
your fiſh, which muſt boil very 


33 flowly. Then for your ſauce take 
ſome of the liquor that runs from 


your fiſh when you drain it, a little 
white-wine, fome grated horſe- radiſh, 
a little grated lemon- peel, two an- 

chovies well waſh'd and chop'd fine, 


28 | 
ſome grated nutmeg, a — leaf or 


two, ſome raw muſhrooms minc'd, 


L and two or three ſpoonfuls of mut- 
ton gravy, thicken your ſauce with 
4 butter and flour, and ſqueeze in the 


Juice of a lemon. 99 


"= 2... 


(3) 


To roaf a neat” s tongue... 


it about half an hour, ſticking it 
with cloves; your ſauce may be 
either gravy, or claret ſauce; fift 
ſome raſpings of bread and garniſh 
with that, and lemon. 


To reaft lobſters. 


RASTE them at firſt with falt 1 
and warm water, and towards 

the laſt baſte them with butter, and | | 
catch what drops from them, and 


draw your butter in it, with nutmeg 


ſcrap'd for the ſauce; a little drawn = 


butter will be ſufficient. Wy 
To Butter 8 


* 


a Kr the meat out of them, 


and put it in a well-tin'd 


PICKLE y your tongue, then boil | I 
it till tender, blanch it, and roaſt Þ 
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faucepan, = a little white-wine, 


nutmeg, and ſome veal gravy, and a 1 
piece of butter, with a little fine 


rated bread, make the meat very 


| Bot, then fill the mw, and brown \ 


ut 


yh 0 9 


it with a red hot iron; you — 


| add a little ſalt. 
t if | To + dof a neck — 5 mutton. Lord 


Wilmington's coe. 


Ak E the beſt end of a neck of 
mutton, and fry it in butter 


till it comes to be of a fine pale 


brown; then put out all the fat, and 
put to it a little gravy and ſtrong 


zz broth, and ſet it over a ſlow fire to 


As ” 
WT 


ſtev⸗ gently, then take turnips cut or 
I flic'd, and put them in a ſtew pan 


cover'd down cloſe, without any li- 


| quor but their own, and when they 
are all to pap, put in ſome butter, 

and take out the meat, and put the 
# gravy to your turnips, and a little 
| pepper and falt, ſo ſhake em toge- 


ther, and putting them in a diſh, lay 


your mutton upon them. 


To dreſo a knuckle of veal with rice. 


*AKE a knuckle of veal, cut off 
the griſtles, and put them i in a 
large ſaucepan with a quarter of a 
pound of rice, an onion or two flic'd, 
3 3 a little 
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down, let the thick 


ſerve it up upon the rice and griſtles. 


hours, changing your water three or 


fiſh-kettle, and cover it over with | 


your cheek 1s — done; then take it 


tw) 


put in w 


a little mace and ſalt, 3 
water you think proper to make your\, 1 
liquor ſtrong and good, let it boil E 


very ſlowly, and as it waſtes put in 
a little more warm water, and let 


the rice and griſtles be boil'd an | 3 
part of the veal | 


be boil'd, as a knuckle generally is; 
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| To dreſs an ex-check.. 
Bri your cheek be boned, then | 
lay it in water rec Þ 
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beer, 


four times, then put it into a pot or 


water, putting it over a flow. 8 3 * 
when it begins to fimmer, ſkirm 

very well, and when no more cum 
ariſes, put in pepper, ſalt, cloves, pep 
mace, Jamaica pepper-corns as you the 
think fit, three large onions, a bundle dice 


of parſley, thyme, and a little ſweet | JF bac 
marjoram, with a little winter ſa- 3 Wlittl, 


voury, then keep your pot cloſe ſhut end 
two or three hours, till you think 
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and {kim all the fat off, then put it 
into the pot again with the fame li- 
quor, with turnips and carrots, then 
ſtew it till it is quite tender, and 
ſerve it up, with gravy drawn from 


liquor ; put toaſted bread under it. 


To dreſs beef, a 1a royale. Lady Ruſſel. 


(JAKE five or fix ſlices of a 
= rump of beef, and beat them 
very well with a rolling pin, then 
make ſome forc'd-meat of veal ſweet- 
breads, and beef ſuet or marrow, 
mix them with a little ſweet herbs, 
it @ parſley, a little garlick, and two or 

three yolks of raw eggs, with ſome 
pepper and falt, and a little ſpice, 
then ſpread your forc'd-meat upon the 
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I bacon upon it, and roll em up in 
little collars, and tie them up at both 
t ends like collar d beef, then clarify 


'% 


$ | mutton, veal, beef, and ſlices of bam, 
or lean bacon, without any of its own 


Alices of beef, then lay ſome flices of 


half a pound of butter, and fry your 
it Ncollars pretty brown, then put your 
J beef 


[i 


© 12 5 
beef into a ſte pan, and cover it over 
with gravy or ſtrong broth, with 


three or four onions, and a little 
bunch of ſweet herbs, and a bay 


leaf or two, ſo let it ſtew together two 


hours, and half an hour before you 
take it up, put in half a pint of claret, 
and juſt when you are ready to ſerve 
it, 3 a little butter and flour and 

put to your beef, and ſome anchovy, 


ſo let it bi il up, and then ſerve it. 


7 0 ragolt 4 breaf of veal. Ar. Slipper. 


CU a little of the thin end to 
make it even, then lard the 
briſket with bacon, and draw a little 
green parſley thre' it, then roaſt it 
rather mote than half, with the 
ſweetbread upon it, then put it into 
a toſſing pan, with a quart or more | 
of ſtrong broth, ſome ſpices, two. 
anchovies minced, and get ready 
boil'd a beef palate or two, ſkin them 1 
when quite tender and ſlice them, as 
alſo the ſweetbread, then put in an 
onion with cloves and a bunch: of 3 
tweet herbs; ſtew all this till the 
meat 
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cn) 
meat is tender and the broth! 4 
then thicken it up with the yolks of 
eggs beaten in gravy, and a little 


| white-wine, and ſhake it well toge- 
ther, then put your veal into a diſh, 


and pour your ſauce upon it with the 
fliced ſweetbread, and patates laid on 
the top, and garnith with lemon. If 
you have any raw muſhrooms, boil 
them firſt in ſalt and water, and let 


them ſtew with byes meat. 


A very fine way to raguũt a tee 


of veal, 


ARD a breaſt of ak "and half 
roaſt it, then pour ſtrong gravy 


upon it, and ſtew it very well with a 


bunch of ſweet herbs, an onion, pep- 
per and ſalt, cloves and mace; then 
for the ſauce, take ſome butter and 
brown it, and ſhake a little flour in- 
to it, take the liquor you ſtew'd your 
veal in and boil it well with palates, 
oyſters, , muſhrooms, forc'd- meat, 
ertichoke bottoms, and ſweetbreads, 


ſqueeze in a lemon, and after you 


have ſtrain'd off your herbs, tols it 
a7 - 


No? 


ty 
up all PRO 2 ow” it over the 


To bob a Wy of phe with bas 


| rears your veal, and take out all 
the long: _— and - chap the 
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favoury — * and: a little — 


together, and beat ſome cloves and 


mace, and nutmeg and pepper, and 
mix ſome ſalt with the herbs and 
ſeaſoning, then ſtrew it over your 


meat, and break upon it the yolks of 


three eggs, rub all well together, and 


make a good cruſt, and put in the | 


bottom of your pye ſome ſlices of 
thin bacon, and ſome pieces of but- 
ter, and then put in a roll of veal, 
and a row of oyſters, till your pye is 
full, and then put in two good ancho- 
vies minc'd, and parboil your veal 


finect-bread, and throw it into cold 


water, then ſlice it, but not too thin, 


and brown it in a little butter, and 
put it upon the top of your pye, 1 
ſhake in a little flour as you fill it, 


and then put in half a pint of good 
gravy, 


o 


F a. hed fe 


615) 


A gravy, and when it is bak'd, put 


in the juice of a lemon and a fpoon- 
ful of white-wine ; then ſhake it 
well together and ſerve it up. You 
A may add hard e gps if you pleaſe. | 

__ BY! To few a breaft of veal. 

1 P EPPER, falt, and flour it; 
1 then put ſome butter in your 


ſtewpan, 5 make your meat of a 
fine brown colour on both ſides, then 


take ſome ſmall gravy and pour it 
1 boiling hot on the veal till it is co- 
er'd, then put in an onion ſtuck 
with cloves and two or three blades 
of mace, with a ſmall bundle of 


. parſley, thyme, and a little winter 


ſavoury, then cover it cloſe, and let 
it ſtew gently till it be tender then 
take lettuce and ſpinage, boil them 
firſt in ſalt and water, and then ſtrain 


them off; and ſtew them up in but- 


ter and put them into your veal, and 


let them ſtew half an hour; ſo ſerve 


chem up with ſlices of toaſted bread. 
To 


— 


To boil a breaſt of veal. Mrs. Eli- 


beat, and a good quantity of ſalt, i 
minx theſe together, and after you 
have waſhed over the infide of your 


| broth, and as much cream, three 


af white-wine, a little falt, and a 
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-*,-, ,Zabeth Griffin. 
ONE your veal and beat it well, 
then take a good handful of 3 | 
ſweet herbs, as parſley, winter ſa- 
voury, alittle n and lemon- pee! 
grated, ſhred them all together very 
{mall, then take cloves, mace finely _l 
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veal with the yolks of four or five 
eggs and half the whites, then ſtrew | 
on your ſeaſoning, and after that 
your herbs, roll it up into a collar 

and bind it cloſe with tape, and 

when your water boils put in the 
collar; it will require two hours 

boiling ; draw it ſtreighter, put it in 

again; when it is enough take off 

the tape, and cut the collar into 

about eight ſlices and diſh.it ; then 

take half a pint of gravy or ſtrong 

yolks of eggs. beat with half a gill 

15 little 
+ 


* * 


hy, gruel, and afterwar * them till 
ſalt. 4 2 20 be Juſt, criſp. 

you 2 

our 1 o make mutton broth, 

five PUT your mutton in cold water, a 
rew = little onion, a blade of mace and a 
that W little ginger; a few black pepper, a 
* little thyme, and a nit or two. 
and 3 
the ' Te 9 make onion porridge. TE 
Jurs TAKE two or three onions ac- 
tin cording to their bigneſs, ſlice 
off them thin, then have ready a good 
nto piece of butter melted, —— it is 
hen very hot put in your onions, and 
Ng flour it whilſt it is frying ;. let them 
ree Wl fry till they are very brown; then 


1 


Þ1ittle butter and flour to thicken i it, 


it over the veal, and garniſh with 
lies of bacon laid between your 
Neal with fore d- meat balls, and if 


I hiced lemon; boil your balls and 
ſweet-bread in a = thick water- 


the 


x : and when it juſt begins to boil pour- 


Y | you pleaſe you ma make uſe of 


put in as much hot water as will 


make the porridge, take off ſome of 
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toaſted bread in a diſh, pour ſome of | ; 
the broth upon it, and let it ftew 


the broth with the onion, and the 


care it does not turn, Some put 


| TAEFE, out all the great bones, in 


: falt, nutmey and mace, and put ſome 


(8) 
the butter, en put in ſome' cloves, | 
pepper, and falt; when the broth | 
looks a little thick have ready ſome | 


over the fire ſome time ; and when 
is time to ſerve it up, put the reſt of 


yolks of two eggs beaten with the 
juice of lemon or. vinegar, taking 


theſe, or elſe four poach'd « 6885 into y 
the porridge. 10 


To. few a hare. Mi Betty Noble, 
3 your Hare out in joints and 
beat it well, take a pint of water, | 
half a pint of claret, with ſome gin Pi. 
ger ab black pepper and cinnamon 7 If 
Sith a little ſhallot, put a little an · J 
chovy and a little butter and flour 9 
when it is ready. 1 


To gew a rump of Iu Liz Roſa par 
and ſeaſon it with pepper, 


beef 


beef ſuet to your ſeaſoning ſhred very 
nne, thruſt it hard into the lean part, 
and put it in an earthen pot, and put 
co it a quart of white-wine, and a 
IF pint of wine vinegar, fix onions cut 
in two, and a good handful of ſweet 
W herbs, with as much water as will 
cover the meat, ſo let it ſtew gently 
at leaſt fix hours, or according to 
the ſize of your beef, and when you 
diſh it, ſkim the fat off very“ clean, 
and take out the onions and herbs, 
and put the meat upon a dith with 
© ſome toaſts of French bread, and pour 
vour liquor hot upon it. The beef 
ſhou'd be well beaten with a rolling- 
pin, and ſtuck with cloves, and a 
piece of bacon ſtew'd with it. 5 
—_— T To flew cucumbers. 
Hour CU them into quarters, take 
f = — the ſeeds out, take an onion and 
A piece of freſh butter, and keep your 
pan ſtirring till it is brown, then put 
bones, in your cucumbers, cut in flices, and 
cpper,M<<<P them ſhaking, and-when brown 
t ſome enough take them out, and pour off 
beef 2 "> 


(20 
all the fat, * pour on your gravy; 
with ſome thred anchovy, pepper, 


and falt, and thicken 'em up with a 


Uetle butter and flour. | 


25 flew cabbage- bible. | 


LET pour lettuce lie half an "A 


in water, then boil them till 


almoſt tender in a large ſauce pan, 

with ſome ſalt, drain them well, 

then brown ſome butter with flour, 

and put them in, with gravy, onion, 

anchovy, peppery and ſalt, and ſtew 
them till tender. 

| . 8. Dutch lettuce 1 is beſt, 


| 8 flew. muſhrooms. 5 
| PEEL your muſhrooms and then 


put them in a ſaucepan with a 


little white pepper and mace and 


ſalt; when they are ſtewed enough | 
put in a little butter work'd in flour; 
ſhake them up, and put in a {poon- 


ful of white-wine and gravy. 


To 


firſ 
gen 
bel] 
of | 


1nto 


take 


ther 


fry t 


are 


(ar). 


= To few 3 18 4 a 
UE F them with fore d mist 
then fry them in butter till they 


are brown, then drain the butter 
from them, and put boiling water 


to them with gravy- beef, and ſea- 
ſoning. and let them ſewover a flow 


fire, when they are tender, ſtrain off 


the liquor, and thicken it with the 
yolk of an egg, and put to it a little 


walnut-pickle ; garniſh with lemon 


and thin ſlices of bacon. 


A pretty diſb of pigeons.” | 
TAKE fix pigeons, and take 


out the livers, gizzards, and 


hearts, then cut the pinions at the 
firſt joint, and ſtew your pigeons 
gently, putting pepper and ſalt into the 


bellies, then take a quarter of a pound 
of bacon in thin ſlices, and put it 


into a ſtew-pan and fry it criſp, then 


take it out and ſet it before the fire, 
then flour the pigeons very well, and 
fry them in the bacon liquor till they 


are brown, adding to it a bit of but- 


ter, 


wipe your pan, and ſtew- them in 
their fuſt liquor, adding to it ſome 


then take lowed boil it tender and 


niſh with the bacon and ſlic'd lemon. 
Some put in. Fronely beans inſtead of | 
a, celery. jr 


hours, then put water in your fiſh- | 


\ herbs, bay-leaves, lemon-peel, o 
nions, horſe-radiſh ſlic d, ſome ver- 


ing, then take it off the fire, and let 


( 22 } 


ter, then take out your pigeons and 


good gravy; till they are quite tender, 


drain it out of the water, and after 
you have cut it into bits, let it ſtew 
with your pigeons, and when it has 
Rew'd cnaugh roll up ſome butter in 
flour, and make it of a good thick- 
neſs, and diſh: your pigeons, and gar- 


* 


To tek: a urbar. 1. "EY 
Pur it into pump- water, and ſalt, 
and vinegar, and let it lie two 


kettle, and put in ſalt, and ſweet 


juice, cloves, whole pepper, and let 
it boil till it taſtes well of the ſeaſon- 


it cool before you put in your fiſh, 
or elſe it 2 * then let it boil; 


about 


6 — 
r 
1 I Eh * 

- 8 
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about twenty-ix.minutes fora middle 
ſized one is enough; then drain it, 
and catch ſome of the very laſt drain- 
ing to put into your ſauce, Which 
| muſt be either ſhrimp or lohſter; if 
the latter, you muſt, get a lohſtet that 
is a ſpawner, and, take aut. all the 
meat and cut it in. bits, and pick. 
what you. can. out of the; chine, as 
well as the tail and claws, and take 
the ſpawn.likewiſe, and pound them 


- z 


all together.in a mortar, adding a very 
little red; wine, and halt a {pgontul — 
of vinegar, then ſtrain the liquor out 
8 of the mortar. thro! a fine cloth, and 
1. put into it two good anchovies, well 
alt. waſh'd and minc'd, ſome grated 
horſe-radiſh, and lemon- peel, a bay- 
tent, > oops us, 
ſome onion minc'd very fine, then 
add to this ſome of the liquor you 
> ©” Wdrain'd from the fiſh, and draw your 
butter in this liquor, and work a little 
flour into your butter very fine; then 
put in the meat of your lobſter, and 
ſhake it over a ſtove, and ſqueeze in 
a little lemon, and put in a ſpoonful 


O 
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| or 1 25 of clear mutton . Gar- 


? 18 To}; 5118 ; 


1575 9 boil. a a "Mrs, 3 Net 


Seen, a 'handful of ſalt over 
the white ſide, let it lie an hour, 
then put it in the kettle more than 
covered with water, add ſome horſe- 
radiſh, arid boil it over a gentle fire; 
you muſt ſcum it yery clean ; when 


it is done enough take off the fiſh 80 
kettle and ſet it before the fire, then * 
carefully lift up the fiſh plate and i - | 
ſet i it acroſs 1251 kettle to drain; in! fo 


the mean time; get your ſauce, what 
you like, lobſter or ſhrimps. Gar- 
niſh with horſe-radiſh and lemon 
ind n not boiled. 
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To few flounders. Lach I Di gby. 
ene off the heads, and put them 


into a ſmall ſaucepan, with 2 
little water, or ſmall broth, add ſome 
white- wine, and a ſmall 68800 with 
half an anchovy waſh'd and*minc'd, 
put in a clove or two, with two of 
three corns of white Pepper, then let 

them 


(a5), 1 
them boil till they are all to pieces, 

and ſtrain the liquor from them, and 
put it into a flat ſtewpan with the 
fiſh, then put in a little claret, ſome 
good mutton gravy, and a little vi- 
negar, mince ſome ſhallot, and grate 
a little horſe-radiſh and lemon- peel 
and ſtrew them upon your fiſh as 
they ſtew, then let them ſtew very 
gently, and when they are enough, 

roll up ſome butter and flour, and 
thicken the ſauce they were ſtew'd 
in, ſo ſqueeze on a * —_— and 
ſerve them up. 


To . 4 2 

ET as much blood from him 
as you can, and let it drop into 
a little white-wine, or claret, then 
open him and be careful of your milt 
and liver, then brown ſome butter 
and flour, and put your carp into it, 
then put in ſome good gravy. a little 
claret, an onion ſtuck with a clove or 
two, a bunch of ſweet herbs, ſome 
anchovy waſh'd and minc'd, a few 
raw muſhrooms minc'd, a blade of 

8 mace, 


N 
_ 
* 


7 ande, a little whole white pepper, 


ſo that no ſteam can get out of the 


blood and wine, but take great care 
that the blood does not curdle; and 


ee an ad, and ſlie d lemon, 
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5 MAKE a very good gravy of 


ſome white celery, and ſtew it down 
in a pint of gravy, with pepper, ſalt, 
one bunch of ſweet herbs, anda flice| 
of bacon, with one anchovy, and 
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N. B. Turnips are very oy 1 way. 


(26) 
and let it ſtew gently, cloſe covered, 
pan, then turn it in the liquor, and 


when it is ſtew'd enough put in the 


as you find your ſauce for thickneſs, 
you may add butter roll'd in flour, 
to ſerve it up with fried breed, fried 


To flew celery. „ 


veal, or mutton, then take 


when it is tender, ſhake it up with 
butter, and lemon, then take out the 
bacon and herbs, and put it in the diſh. 


(27) 
2⁰ flew a neck of mutton, with 


French turnips. 
\UT your mutton into chops, 


herbs, and chopt onions, lemon- peel, 


and grated | read, ſalt, and ſpice, fry 


| the mutton. criſp, and put out all the 
| fat, then put it into a ſtewpan, with 
ſome gravy, or ftrong broth, let it 
ſtew gently, then take good turnips, 
ſlice them into a ſaucepan, and cover 


them down without any liquor, and 


when they are all to pap, put to them 


and 1 1 it with ſavoury 


n 


a little brown butter, and cream, 


and ſalt to your taſte, and when your 
ſteaks are enough, take them up, 
and put your turnips into the gravy 


that comes from them, and add what 


butter you think neceſſary. 
To make a fricaſſte of lamb, ch1 chen, 


or rabbit. 


AKE a loin of houſe-lamb, 
ſkin it and take off all the fat, 
and cut it into very thin ſteaks, then 
waſh and ſhred ſome good anchovy, 
or bk. and 


ſeaſon it with ſalt and pepper, and 


ſtewpan, and put your ſteaks upon 


of three eggs, with a little of the gra- 
vy that comes from the meat, and 
ſcrape in a little nutmeg, and what 


up with it, with the juice of lemon; 


quarter of a pint of cream with your 


| (28) 
and lice ſome young onions . very 
thin, break in ſome bits of mace, and 


roll thisupi in a good lump of butter 
and put it in the bottom of your 


it, and throw on them a bunch of 

parſley, then cover the pan very cloſe, 
and they will be enough in about 
twenty minutes, then beat the yolks 


butter you think fit, and have ready 
a little green parſley minced to toſs 


let your meat ſtew very gently, and 
take care it does not burn; and 
ſhake a little flour on it as it ſtevs. 

N. B. You miſt beat up about a 


eggs. 
Fricaſſi af wal. 


AKE a breaſt of veal, ala par- 
boil it till 'the blood be not 


ſeen, then cut it into ſquare pieces, 
and 


N 
and put it into a ſaucepan with a 
good quantity of ſtrong broth, and 
boil it an hour with a bunch of ſweet 
herbs, and an onion, and when it is 
boil'd to half a pint take the yolks 
of four or five eggs, and two ancho- 
vies, cut ſmall, and a quarter of a 
pound of butter, and toſs it all well 
together till it grows thick, ſo ſerve 
it up with muſhrooms either green or 
pickled, and garniſh with lemon. 


Fricaſſee of ſweet-breads. 

ALF roaſt three large ſweet- 
breads, cut them into ſquare 
pieces, boil ſome roaſt- beef gravy 5 
with half a nutmeg, ſome whole pep- : 
per, a ſhallot or two, and a little ſalt, 

then ſtrain it and put your ſweet- 

breads into it, and ſtew them till they 

are enough, put in a piece of butter 
wrap'd in flour, and a ſpoonful of 

boil'd oyſter liquor. Garniſh with 


lemon. 


Eq... : Pricaſſee 


— 


F 


bt») 


W 

F- tal of cold regft 1 ſa 

NUT your beef into very 4 hi 
flices, then take a ' handful of E 


e ſhred very ſmall, cut an onion 
into quarters, and put them all toge- 
ther into a frying pan, with a good 
piece of butter, and a good quantity 
of ſtrong broth, and as much falt and 
Pepper as will ſeaſon it to your taſte, i 
ſo let ĩt boil very gently about a quar- 
ter of an hour, then take the yolks of Þ 


four eggs and beat them in ſome cla- ir 
ret; anda ſpoonful of vinegar, and put 1 | 
it to the meat, ſo ſhake it all toge-i ” 
ther; rub your diſh with e 1 2 
ſerve it up very e IP tri 


| Fricaſſie of aL: : 
DEEL your muſhrooms, then] 
quarter them, and put them 
over the fire in a ſaucepan, and let] 


them ſtew, till all the black wateriſhj = 
ſtuff comes from them, then pour it ** 
away, and take a piece of freſh but-| 5 
ter, an onion, cloves and nutmeg, a. 


and a blade of mace, a little white- 
wine, 


(321) 
wine, a little parſley, thyme and 
ſavoury, with ſome ſalt, red your 
herbs very fine, and let them ſtew 
half an hour, then take a little | juice 
of lemon and the yolk of an egg, 
and beat them ogether to thicken 


thin 
11 off 


nion 


oge- 


good v our Jricaſſee ; ſo ſerve it up. 
_ =: Fricaſſee of tripe. 

* CU your tripe into ſmall ſlips, 
ner; flour it well, and put ſome 
5 of oo beef dripping into a pan, and 


try it criſp, then drain it well from 


cla- 

J put the fat, and clean your pan, then 
£1 e. take ſome butter and flour, and 
88 make it of a pale brown, then put 


0M 2 little good gravy to it and the 
| tripe, and toſs it up togther. | ; 


Brown fricaſſee of rabbits. | 


'S UT your rabbits fit for a fricaſſee, 

then waſh them very clean, 

and wipe them dry, then brown 

ſome butter, and put your rabbits in- 

to the pan, and when they are brown 

enough, and ſufficiently done, then 
drain them from the fat, and clean 
4 4 | your 


then N 
hem 
d let 
eriſhÞ 
ur it 
but- 
neg, 


(32 ) 

your pan, then put in ſome butter 

and flour, and make it of a pale 
brown, then put in gravy, a ſpoon- 
ful of uſhroom-ketchup, and a tea 
ſpoonfu of walnut- ketchup, then 
put in your rabbits and ſhake it all to- 
gether, ſo garniſh with FOO, and 
ſerve it up. 


ne: fry fiſh. 
HEN your fiſh is well ctean'd 
and dried, dip it in flour, 
they take an egg and beat it up, and 
dip your fiſh in it, then make ſome 
oy] hot and put your fiſh in it, and 
when you think one fide done e- 
nough, turn it; when it is done, ſet 
it on a plate, and * it dry before the 


fire. 
7 o fry herbs and . 


AKE what quantity of ſpinage : by 


and cabbage-lettuce you think 
proper, and juſt give them a boil in 
'a moderate quantity of water, then 
take them up, and let them drain in 
a a fieve, and fhred them a little, then 
take 


* 


(33) 

| take as. many young green onions as 
will make it ſavoury, and a good deal 
of parſley, ſhred the onions and parſ- 
ley, but don't boil them, then fry 
your bacon, and take ſome of the 
clear liquor, and ſome butter, and 
E fry your herbs, and when they are 
tender put them on a diſh, and put 
thick butter over them, and lay on 
your ſlices of bacon, fry your herbs 
as dry as you can from water, ſeaſon 
them with falt to your taſte, 


Ih 11 fritters. 


| TAKE a quart of cream, nut- 

meg, ſome beaten mace ac- 
cording to your taſte, fix yolks of 
eggs, four whites, a glaſs of ſack and 
a little ſaffron, mix all theſe very 
fine with fome of the fineſt wheat 


flour, and make the batter of a good 


thickneſs like pancakes, then put 
in à ſpoonful of good ale yeaſt, then 
| cut pippins in thin round flices, and 
put them into the batter, and let 


them ſtand all together before the 
| — 1 
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them with the yolk of an egg and 
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meg, ſweet herbs, and grated bread, 


out of the pan, and put in it 
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ketchup, then ſhake it up, and run 
it thro' a ſieve upon your ſteaks, = 


tn). 
ut half an heut, then 1 


them in good beef ſuet. 


To fry e hin lb. 


UT your loin into thin ſteaks, 
beat them a little, and rub - 


melted butter, then ſtrew on them - 
ſome good ſeaſoning of mace, nut. 


and grated lemon- peel, then fry them : 
in clarify'd butter, take them outſf 
and drain them, and pour bets fat 

ieceſ 
of butter roll'd in flour, and 7008 : 
ſmall broth with a little muſhroom- 


Jo grill pigeons. 


AKE out the breaſt bone offiff 
the pigeons and not break the 

gein of them, and then take ſome 
ſalt and pepper, a little onion and 
butter, and a little anchovy, put it al 
into the bellies of the pigeons with 
Þpoonful or two of water or gray), 
an 


2426) 
and ſew them up at both ends as cloſe 
as you can, then put them on a 
gridiron over a gentle fire, and turn 
them very often; flour them and 
butter them; they will be doing 

half an hour. You may put gravy 

ſauce or melted butter. 23, 2 

To haſh a calf's head. 

YLEAN your head well, and boil 

it tender, then cut it into ſmall 
pieces, have ready ſome good broth 

of veal and mutton, which muſt be 

put with the meat into a toſſing pan, 
W with cloves, mace, pepper, ſalt, and 
Y nutmeg 3 when you think it 18 quite 
hot, take a quarter of a pint of cream, 
the yolks of four eggs, and ſome of 
the liquor out of the pan, and mix 
| them all up together ; then put in a 
quarter of a pound of butter roll'd 
in flour, and keep ſhaking it in the 
pan, till it comes to a proper thick- 
neſs, then put in your cream, eggs, 
and liquor, and the juice of one le- 
mon, fry the brains in batter, and 
garniſh with ſlices of bacon, criſp 

= 1 parſley 


(36 ) | 
| _ parſley and lemon ; you may add 
muſhrooms to your ſauceif you think 


proper, or garniſh * fried 8 : 


Wy haſh a ang us. 


WHEN your tongue is tender, 

blanch it and cut it into thin 
ſlices, paur ſtrong gravy over them, 
let them ſtew over the fire, thicken 


the liquor with the yolk of an egg, 
and Put in half a | pint of oFeere.. 


o mince hay, - 


ASH your hare clean from | 
its blood, then take ſome 


parſley and onion and put it into the 
body, and boil it in falt and water 


till it is about half done, then take 


the fleth from the bones and mince 


it ſmall, ſhred the parſley and onions, 


and put to them a pint of ftrong 
broth, or ſmall gravy, with ſome 
- claret, and a little vinegar, pepper, 


and ſalt, and let it ſtew over a gentle 


fire, and when you think it is enough 
take the yolks of eight hard eggs, 
and mince them as ſmall as the reſt, 


; and] 
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and put in a proper quantity of melt- 


A butter, ſo ſhake it well together, 


and ſerve it up with fippets, and le- 
mon for garnith. | 


Jo dreſs aſparagus, the French Way. 


Reak them 'in ſmall pieces, no 
bigger than peas, then quarter 
fome cabbage-lettuce, put theſe into 


a ſaucepan with a good piece of but- 


ter, a bunch of young onions, and 


another of parfley, then add pepper 


and ſalt, and a clove or two, and co- 


ver then en cloſe, and let them 


ſtew very ſlowly till they are tender, 
then put in a little butter and gravy, - 


and the yolks of two eggs beat up 


with ſome cream, ſo ſerve them up, 
taking out the onion firſt, and mine- 


ing the parſley very fine. 


GK 


Ju collar pig. 


K IN and bone it, then throw it 
into cold water with the bones, 
and let it ſoak five or fix hours, 
then wipe it dry, and take thyme, 
-_—_— ſweet marjoram, ſage; and 


Parſley, 


* 


— | — — * 
= : 8 . , W e rr : 
. ; 8 — — on 
* F r + by: 2 22 r on » * 
. ; 8 IE Ro WIL Es, pes, OL 1 f 
— 4 * —— * - — 22 A — — : 
— 00 — 3 1 — 


N 3 * 2 
3 27 
222 — HE 


— 


— —_ —— 44M ry _ — — 
—— 
2 „ N <a wry. — Bans 
* 2 2 


8 0 — 
1 


rr "Pere —— — earn tr rt rey — 3 $7 ere 22 5 . > 
2 * — 92 — TO Iarg 2 — W R 2 re - — — —— — 
A N 8 veer rh 1 ade n C 2468, FER * Re n — 8 1 9 4 * . 
* 4 * "Oe" y —— A * * , 
* 
" 4 


— —ä6—ͤ 2 3 * a, 
OY 20> 00.0 * 
4 * * * 


. 
—— ts + 


3 YL 72 c 7 
— 23. — - 1 3 
nn * 
wha, vt ht 
#4 2% 4 N 


— 2 P wu 
bd Io rr tn an PINS» OPER. 
— — © Gr 7. 1" a 
* SERIE" 4! 465.095 
FWW * — 7 


r th re 
PE Awe 
Py WAY 


= 0 1 
parſley, ſhred very aur then take | 


cloves, mace, pepper, and nutmeg, 


and beat them all together and mix 
them with alt, and — the pig, 
open and ſeaſon it, then roll it up ve- 


ry cloſe and put it into a cloth and 


bind it with tape; then make your 


kle with white-wine and water, 


"and falt, a little white-wine vinegar, 
a blade or two of mace, cloves, and 
whole pepper, a bunch of ſweet 


herbs, and ſome bay leaves, throw 
them into your pot with the bones 


of the pig, and when it has boil'd, 


ſcum it clean and put in the pig, and 


when boil'd enough, take it up and 
ſtrain off the bones, and when the 


pig and pickle. are both cold, put 1 


— 


them together for your uſe. 


To collar eels or trout. 
Crape your trout and ſcour your 


M.ecels with falt and ſand, then 
ut their inſides and cut them 


open, taking out the back bones, 


and cut off the heads, fins, and tails, 


then ſeaſon the inſides with cloves, 
mace, 


W g 


th 39 ) * 


mace, pepper, and ſalt, fweet herbs; 
5 parſley, and anion ſhred ſmall, Ind 
ſives; ſtrew all this on the inſide of 
your fiſh, and beginning at.the tail 

roll your fiſh up to, the head as hard 
as you can, then tie your collars with 
tape, and put to them four quarts of 
water, one quart of white-wine vi- 
negar, a handful of falt, half of it bay 
ſalt, a bundle of fweet hei a little 
mace and whole pepper, ſome bay- 
leaves and an onion, and all the 
bones you took out of your fiſh; let 
this pickle boil, then ſcum it well, 
and put in your fiſh, and when it is 
enough take it up, and let both it 
and the pickle be quite cold; then 

put them together: in in a ſtone Pot, and | 
keep them for uſe. 


To a _ 


s T AKE the largeſt eels, er them 
"A with falt a water, ſplit tem 
dovvn the backs, taking out the back 
bone, waſh your fiſh, ſeaſon them with 
ſalt, pepper, nutmegs, cloves, mace, a 


| tl ads 18 thyme, roll 
mem 


„ Ou) 
them 1 up, take half vinegar and water, 
a lemon, pepper, ſalt, and herbs to 
diſcretion, 'keep them 1 in this quo 

6 for uſe. 


„ collar weal "fo be eaten ; bot. 


ONE a breaſt of veal, then take 

ſweet marjoram, thyme, winter 
ſavoury, ſhallots, ſhred theſe very 
| ſmall, and then take mace, cloves, 
nutmeg, and |. beaten pepper, mix 
them and ſeaſon them with ſalt to 
your taſte, ſhred ſome lemon-peel, 
and add fome ſuet ſhred very fine; 
and grated bread ; ſtrew all theſe 
over the veal, and beat the whites of 
five eggs, and the yolks of three, 
and pour them upon the veal, and 
then collar it up hard, and ſew it in 
a ſtrong cloth as cloſe as poſſible, 
Have ready water, with a bunch of 
ſweet herbs, an onion, and ſome 
ſpice, and break the bones, and put 
them into a ſaucepan with the water, 
onion and ſpice, and when they have 
boil'd a little, put in vinegar, ancho- 


wu and a bit of * thicken 
the 


m Ov, 


( 41 ) 
the liquor, her it is ſtrain'd, with 
butter and flour. When the veal is 
quite boil'd, cut it in flices, and pour 
your ſauce _ it. 


To collar a breef of veal, {1 be eaten 
Hot. 


ONE your veal, and cakes beet | 
herbs, pepper, and ſalt, beef 


mut ſhred very fine, and ſtrew them 


on it, then roll it very hard and ſew 
it in a cloth, and boil it three hours ; 
then'makeyour ſauce of ſtrong gravy, 
a little red wine, and two anchovies, 
an onion ſtuck with cloves, and a bit of 
lemon-peel; put in a good palate, with 
ſome oyſters, and make your ſauce of 
a good thickneſs with butter; cut a 


| veal fweet-bread in ſlices, and dip it 


in egg and butter, ſo fry it; then 
take up your collar, cut it in as ma- 
ny pieces as you pleaſe; pour your 
ſauce upon it, and garniſh with forc'd- . 
meat balls, the fryd ſweet-breads, 


Mlices of lemon, and fry'd bacon. 


N. B. This is a receipt of the a- 
mous Mr. Lamb's. pi Ty 
Ta 


4 


( 42 ) 


2 collar a breaſt of mutton. Lat 1 

„„ 2 ' by 4 3 
ZONE it, and take off all the 3 
PF ſkin, and beat it a little, ſeaſon it 
with pepper and falt, and ſhred ſome iſ 
favoury herbs, and lay them all along 
the inſide, ſhred ſome anchovies. a- 
mongſt the herbs, and roll it as hard 
as you can, then tie it with tape, ſo 
boil it till tender; the bones mult be 
ſtew'd with an onion and a little wa- 
ter to make a broth for the collar, to iſ 
which you muſt add ſome good gra- 
vy; put ſome ſippets in the diſh, 
and cut your collar into pieces, vl 
ſerve it up in the broth. | 


Stuffing pt a calf bear. 


T off the deaf ears and all the 
ſtrings, then take a little fat 
bacon, the fat of three oyſters, parl- 
1 thyme, and winter ſavoury, 2 
little onion and lemon-peel, falt, 
pepper, nutmeg, and grated bread, 
mix all theſe with butter, and wet 
them with an egg or two, The ſame 


* | 


WWF. 


ſtaffing does for hare or veal. For 


hare, you muſt add the liver, two 
anchovies, and a ſmall golden pip- 
pin. 367 e e 
= Stufing for brolÞ'd pigeons. 
| | T* K E the livers of your pi- 
= * geons, and ſome parſley and 
WW ſhallot, and fat bacon, a bit of an- 
WW chovy, the yolk of an hard egg, alittle 
W grated bread; and a little marrow ; 
ſhred all theſe together very fine; 
fſeaſon it with ſalt and pepper to 
your taſte, and wet it with a little 
cream; then ſtuff your pigeons and 


- 


ſe them up, fry them in ſome ſweet 


butter, and after that turn them on a 
gridiron, quick. _ 


*- * ? , 


To ſtuff the crop of a turkey, 
FAKE two ounces of lean veal, 
S = two ounces of fat bacon, half 
the liver of the turkey, the fat part 
of four oyfters, a ſmall onion, ſome 
thyme, parſley, and lemon-peel, pep- 
per, falt, and nutmeg, half a good 
8 Pippin, ſome grated bread, the _ 

0 


64 
of an egg, and butter to roll i it up in, 
you may add cream if you pleaſe; 
beat all theſe in a mortar till it is as 
fine as a * ſo fill the crop of 
your turkey. | 1 


ar 

5 2 for veal. ſo 
"RATE ſome white bread, add how 

take the ſame quantity of beef 51 
ſuet, put a little lemon- peel, thyme , 
and ſweet marjoram cut ſmall, yok 2 
ſon it with ſome ſalt and nutmeg Ml 7? 
and black pepper, mix theſe toge- PR 
ther with an egg. If you have no er 
herbs, put ſome lemon- peel cut ” 
- ſmall. This will do for a "O—_ or ro 
= hare. 1719'S; _ 
= tak 
"A fine Aufbng for N off 

Little beef ſuet, a little fat ba- I 

con, the yolk of an hard egg, a yy 

little lean veal or mutton ſcrap'd, ſome wp ws 
raſpings of bread, a little thyme, parſ- f ”—_ 
ley, and green onions, pepper, falt, We 
and nutmeg, a little bit of ſweet ba- 3 
fil, and a little cream. wich, 


To 


25 
* 
Bs 
2. 
1 8* 
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2 0 tuff a YI or rump of e 
1 thyme, winter ſavoury, 


4 parſley, and penny royal, two 
anchovies, and a little veal, and 
ſome grated bread, and half a pound 


of beef ſuet, with ſome pepper, ſalt, 


and half a nutmeg grated, and a little 
fine lemon- peel ſhred; mince theſe 
very ſmall, and then roll it up in the 
yolks of two eggs, and with this ſtuff 
your beef, which muſt firſt be half 


; roaſted, then put it to the fire again, 


and put a clean diſh in the dripping- 
pan, and baſte it with half a pint of 


: claret, and as much gravy, then 
take up the diſh, and be ſure to ſcum 


off all the fat, then put into this 


liquor ſome of the aforeſaid herbs, 


with two anchovies waſh'd and 


I minc'd, and a quarter of a pound of 2 


butter, the juice of half a lemon, 
ſome grated nutmeg, and let it have 
one boil up upon a chaffing-diſh, 

keeping 1 it ſtirring, then thicken it up 
with the 1 of four eggs, and take 
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(46) 
care it does not r curdle; ſo SY i 
l e ee 


| Stuffing far a 2 e | 
AKE half che 8 liver, if 
as — as a eg, pepper, ſalt, and 
grated bread, with ſome butter ori 
cream to wet it; put more . than 
Parſſey. 
Jo male Spring-Garden * 
AKE lean beef, and cut it into | 
._ thin flices as you do for Scotch 
collops, then lard it thick with ba- 
con, and put it into a pot with mace} 
pepper, and falt; three or four bay 
leaves, and- ſweet herbs, and ſome 
butter, and when it is baked enough, 
pour the gravy out, and cover i 
with _—_ d butter, 
CT off the. under part and wad 
it clean, ſalt it well with com- 


mon ſalt, and let 1 it lie twenty-fout 
8 hour, 


LY 


Jo cure a tongue. 


hours, waſh it again out of the brine, 
then take a quarter of a pound of 
coarſe ſugar, half an ounce of ſalt- 
=_ petre, beat them very fine, half a 
ver. pound of common ſalt, dry them 
W before the fire, then rub them on 
and your tongue, and turn it every twen- 
ot ty-four hours for eight days, 
l cither boil or oy Wt. N Hein 


_ * cure ho 
2 TAKE an ounce of alt-petre 
into and rub your ham with it, and 
let it ſtand one night, then take an 
ounce more f falt-petre, a handful 
ce, of bay falt, a pound of brown ſugar, 
ir bay and two handfuls of common ſalt, 
ſome and put them into a ſtewpan and 
ough,{W make them hot, then rub the pork 
wer {Wall over very well, ſo let it lie three 
NRveeks, baſting it once or twice a 
day, then take it out of the pan, and 
ſmoke it thret᷑ or four days over oak 
ſaw- duſt and horſe- litter, fo hang it 
up to dry, and when you boil it, throw 
a by. of ſweet _ into a pot. 


Another 
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and a large handful of common ſalt, 
rub it well on the meat, and let it F 
lie for a month, turning it every i 


make a brine ſtrong enough to bear 
an egg of ſalt and water, two oun- 


very well, and when it is cold put it 


Another way to cure a ham. 


UB it firſt with common ſalt, 
and let it lie a night and a day, 
then throw away the bloody brine ; 
then take a quarter of a pound of i 
ſalt-petre, - three pennyworth of co- 
chineal, fix ounces of - coarſe ſugar, iſ 


other day, and throwing the brine iſ 
over it t ſeveral times a day. | 


55 N 


To 2 two hams, 


AKE a large quantity of rock 

falt, add to the ſalt a quarter of 
a a pound of ſalt- petre, three penny- 
worth of cochineal, and fix ounces 
of coarſe ſugar ; mix theſe together, 
then rub and ſalt the hams and let 
them lie two or three days ; then 


ces of ſalt- petre, and one penny-| 
worth of cochineal ; boil and ſcum it 


to 


( i 0 


to the hams enough to cover them; ; 


12 them lie i in it a month, turn- 
them every Ae, A month. 
will dry them. i l 29 4 


To pickle fork fr th FE 0 


| TAKE your pork. and cut it in 


pieces, and cut in the chine 
bones, ſprinkle it with ſalt, and let 
it lie one night; next morning ſet 


: itupon an edge, and let the bloody 


brine run off; then rub it well with 
ſalt and falt-petre; and put itin your 
pan as cloſe as poſſibly you can, and 


between every row of pork ſtrew a 


good deal of falt and ſalt-petre. Let 
it ſtand about a month before you: 
uſe any of it. | 


A good pickle fir a 305 or Po or a 


range. 


Tak water enough tc to Hangs 


your meat with, and put as 


| BESS, falt as will make the pickle 


ſtrong enough to bear an egg; to a 
a good 1 of pickle put a 
yum 
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( 50 ) ; 


pound of coarſe ſugar and ſtir it well | 

together; before you put in your 
meat rub it well with falt and ſalt- 
petre, and let it lie for three days; 


then put the brine and meat into the 
pickle, and that will keep it for uſe. 
N. B. When you have taken out 


one piece you may put in another; - 
it will do for twice uling. = 


To pickle banking Mrs. Hunt. 


T- K E twenty-five herrings, cut 


their heads off, and their fins 
and tails, waſh them and dry them; ; 


then ſeaſon them with half an ounce 


of all- ſpice, half an ounce of pepper 
and two ounces of falt, all pounded 


together ; then lay them in two 


rows in a deep pan, between every 


row a ſliced onion and a bay leaf or 
two; fill them up with vinegar and 


bike them with bread ; cover them 


up cloſe. You muſt always put ' 
ſome of the 'pickle in the diſh with 
the herrings to bring them t to table. 


Ty 


* 


{a1 


(51) 


4 0 pot my” Mr. | Rogers. 


| Tak a large neat's tongue, ſalt” 

it with bay ſalt and common 
ſalt mix d together, and beat with 
the ſalt ſome coarſe brown ſugar; ryb 
your tongue wel] with theſe, then 
jet it lie à fortnight, . wetting and 
turning it often,” then beat ſome pep- 
per, cloves, mace, and nutmeg to- 
gether, and rub your tongue very 
well with it, and put it into a pot with 
as much butter and water as will co- 
ver it, then put it into an oven and 
bake it about three hours, and when 
it comes out, peel it, and put it in- 
to a pot, and add more butter to that 
it was bak d in, which muſt be taken 
from the water, and pour clarify d 
butter upon it. 


To fot an hare. 


BONE y your hare and take away 

all the ſkinny part, then put 
to the fleſh ſome good fat bacon, add 
ſavoury herbs, ſeaſon it with mace, 
, and R and a little ſalt, 
D 2 then 


RE 
then beat all this fine in a mortar, 
then pot it down, and put in a pint 
of claret, and bake it about an hour 
and an half, and when it comes out, 
pour out all the gravy, = any; it 


UI With, clarified butter. 
unge 
75 0 bor eu i in general.” 
Sera with pepper, ſalt, mace, 
and nutmeg, and put them into 
an earthen pan juſt cover d with water, 
and bake them, then take them from 
the water, and when cold put them 
in the pan again, and Poe claritred 


butter over them, 


Sauce fer . 
IINCE two anchovies very 


peel and grated horſe- radiſn and a 
ſmall onion ſhred very fine ; grate in 


nutmeg and a little pepper, mince 
the meat of a lobſter, and take the 


chine and ſmall claws and Pound 


them in a mortar, and put to it a lit- | 


tle white- wine, put this to the an- 
chovies and the reſt, then add a 
0115 quarter 


R at. rw a.” 


| ſmall, with a piece of lemon- ; 


n 
quarter of a pint of the liquor that 


runs from the fiſh when you drain 
it, and put likewiſe more claret and 


White 0 mix'd, then boil all 


theſe together, and in this liquor 


draw your butter, and when your 
butter is ready to pour on the 'fiſh, 


put your 'minc'd lobſter to it, and 0 


ſerve it up, with a little juice of 
kanu . Garniſh with pes: ory 


A ſauce for "ih 35 7 4 2 Fry d. 


b : To ſpoonfuls of white- wine, 


a quarter of a pound of butter, 
a little lemon juice, horſe-radiſh, 


anchovy, the horſe-radiſh and an- 


chovy boil'd together in a little water, 


Yorkſhire ſauce for boil d chickens. 


AKE two hard eggs, the 
. yolks only, . ſhred them as fine 
s poſſible, take the livers of the 
chick and juſt: ſet them, then 
ſhred them very fine, and puttheeggs 
and livers into ſome gravy, and 


ſqueeze in lemon to your taſte, 
thicken and toſs them up all together 
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"3. 
with a little ſhred e durdiſz 
with lemon. 


Sauce for bare. 


BasTR it with a pint of mild : 


ale, and when the liquor is 
three parts waſted, and the blood of 
the hare mix d with it, then take up 


the dripping- pan and pour it into a 


ſaucepan and ſet it by, then flour 


your hare and baſte it well with 


butter, and put into the pan ſome 
gravy, and ſcrape up all the brown 
among the liquor, and then put to 
it the ale, and run it thro' a ſieve, 
and thicken it up with butter rol d 


In four. Tou 9 uſe cream in- 


ltead of We... 8 Ns 


Dutch ſauce for way any #h.. 
MELT your butter with water 
and vinegar, and thicken it 
with the yolks of a couple of eggs, 
put to it juice of lemon, and run it 


thro' a ſieve. 


Lord : 
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(5) 
1 Montrath' 5 ſauce for boil'd 


_ chickens. 


YOIL artichokes till the 1 
are tender, then ſcrape off all 
the meat, and leave the bottoms 
whole, then boil: the livers! of the 


_ chickens, ſo that they will ſpread 
like paſte, and put to them a. little 


parſley boil'd and minc'd, then put 


= your ſcrap'd artichokes, livers, and 


parſley, into a ſaucepan with ſome 
good butter, and veal gravy, and 
when your ſauce is hot, pour it over 
your chickens. You muſt lay the 
artichoke-bottoms whole under the 
chickens. Garniſh with lemon. 


Veen Ma ary's ſauce for a ooulder of 


mitton, 


HEN the meat is three 

parts roaſted, put a plate un- 
der it with a little ſpring water and 
two or three ſpoonfuls of claret, ſome 
onion ſlic'd, or ſhallot, a little nut- 
meg, one anchovy waſh'd and 
minc'd, and a little bit of butter, 
LL 4 - let 
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( 56 ) 
let your meat aro)! into it, and when 


you take it up, run it thro' a fieve 
and put it under the mutton, then 


cut the inſide of the ſhoulder acroſs 


ſeveral ways, and ſtrew on ſome 


grated bread, and pour on a little 
elder vinegar, and 1 N ſauce out of 
the diſh. 

N. B. I think it wouk! be beſt to 
fry the crumbs of bread, and to leave 
out the obo ores RENE 1Y 


8 auce mos e 


A K E a glaſs of beg oh 
two anchovies, a little thyme; 
dint, parſley, and onion, and 
ſome nutmeg, ſhred all theſe toge- 
ther, adding a little lemon-peel ; 


the liquor from them, and put your 


ale and the other things into the pan 
with a piece of butter and flour, and 


when hot ſtrain them thro' a ſieve 


over your ſteaks. 


Black 
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when your ſteaks are ready pour 


= G7 „ 1 

5 io ah ©" Black aue for capons. 12 
AK E the necks of your ca- 

pons, and boil them in a little 
water, with a whole onion and two 
anchovies cut ſmall, and a little 
white pepper, and catch the gravy 
that runs from the capons, and put it 
to your liquor, taking out the necks, 
onion, and epper, put in a little 
butter, and ſhake it about, ſo ferve 


it up with ſliced lemon. | 
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Sauce _—_ alles tongues or nfo. JS 
AKE 2 French roll and boil it 


in a gill of water with a piece 
of cinnamon; ſweeter it very well, 
and add to it half a pint of claret, 
let it boil till it is pretty thick, then 
run it thro' a ſieve; you muſt cut off 
> cruſt of; enn coll and er the 
re 


6 Ys 
. 7 — . 


To make gravy „ Ha. 


AKE a piece of lean beef, cut 
it {mall i in LOWS n and put 


L 


(58) 


as much water as will ſomethin 
more than cover it, with a little old 


black pepper, and a little onion or 


ſhallot, and let it ſtew till you think 
the gravy is all out of the beef, then 
put in a little ſalt; when it is cold 
put in a quarter part claret, a little 
butter and a little flour, and en it 
| up: for uſe. = 


E make bread | ſauce for a bis. 


w HEN your bread ſauce is well 

boiled, put to it a little ſugar x 
and white-wine and the 3 juices of le- | 
mon and currants as you like. ; 


A 72 uce for boiled or. roafted, 3 


Tae parſley and the liver and 
a little egg boiled and chopped 
ſmall, and put into it melted butter, 
with a little lemon- peel and ſome le- 
mon juice. The ſauce muſt not be 
be very thick. 


| To few encumbers for 3 ” mutton. 


ARE and cut your cucumbers in 
pretty thick flices, brown a little 
1 


ton. 
Ts in 
little 
utter 


(59) 
butter and put your cucumbers in it, 
fry them well, turning them often 
to keep them from burning, take 
them as clean from the butter as you 
can and put them into a ſtew pan, 
let them ſtew till they are brown 
and all the butter dried from them, 
then put a little gravy to them, ſea- 
ſon them with falt, pepper, and an 
anchovy, put in a little verjuice, and 


ſerve i it up for fauce under mutton. 


A very goed ſauce for any fort 4. 
flat fiſh. 
TAKE a gill of claret, Half 
gill of white-wine vinegar, 
and as — of the liquor that runs 
from the fiſh when you drain it; 
waſh and mince two anchovies, 
mince ſome ſhallot, and grate ſome 


f 3 horſe-radiſh and lemon-peel and mix 


them together with ſome nutmeg, 
and a few corns of white pepper; 
boil theſe in your liquor above men- 


1 tion'd, and put in a bay leaf, and 


draw up your butter in this liquor 
with 


1 

with a little flour roll'd up in it, and 
when you are ready to pour it upon 
your fiſh, put in two or three ſpoon- 
tuls of good mutton gravy, and 
throw out the bay leaves; when you 
have drawn up your butter in this I 
liquor, ſtrain off the remainder of it 
and add it to your butter and gravy. 
You may put in oyſters or muſh- 
: rooms if you phate.” 


sf 


wh 
Sauce for a ooulder 4 veal; 
HEN' the veal is roaſted, 
= cut ſome: pieces of fleſh off 
the inſide, and then beat the yolks 
of eight eggs with rather more than 
a quarter 'of a pint of white- wine, 
and a little ſmall broth, with the 
gravy of the veal, ſome thyme; and 
nutmeg, and half a clove of garlick 
bruis'd, put the pieces of veal into 
this liquor, and toſs it all up with a 
piece of butter and flour, and pour 
it under the veal; a little anchovy or 
oyſter liquor adds to it very much; 
ſqueeze lemon to your taſte. 


A good | 


6) 
39). 


4 good . for a7 roaſted! meat... 
AKE an anchovy and waſh it 
very clean, and put to it a glaſs 
of red wine, a little ſtrong broth, or 


gravy, ſome nutmeg, one ſhallot 


fliced, and the juice of a Seville 
orange, ſtew theſe together a little, 
and r it to the e W runs 


. e . Rogers, 


\UT the beſt part of a leg bf 
veal into thin collops, then roll 
them out, and dip: them in claret, 
and lay them in a diſh ene upon 


4 ond then ſeaſon them with 


cloves, mace, and nutmegy and mix 


as much white ſugar in your ſeaſon- 
ing as will lie upon a ſhilling, then 


cut ſome fat bacon very thin, and 


mince it very ſmall, bruiſe it with a 
knife among your claret to reliſh the 


collops, then put ſome. ſkits and 
other pieces of your leg of veal into 


a toſſing pan with ſome bits of ba- 
con, 


con, and a bit of 1 and a 
_. whole: onion with' a clove or two, 
and ſome mace, and when'. your 


ſtrong broth, and let it 
New! hogmker: with a bunch of {weet 
| herbs, and a bit of lemon- peel, til 
the gravy is very ſtrong, then ſtrain 
it, and take a clean iis n, and 
put in ſome butter, and when it is 
hot, put in your collops and fry 
them to be juſt warm thro', then 
take them 5 the pan, and throw 
the liquor over them to keep them 
from growing hard, and _— = oo 
of butter in the pan, and brown it, 
and make your pan very hot, and put 
in your collops with the gravy you 
have made, and two anchovies 
minc'd, and put in the elaret they were 
ſoak di in, and toſs them up thick to- 
gether and ſqueeze on lemon, ſtuff 


the udder with forc d- meat, N Airs 
it to lay 1. er collops. 


j 


Borne! is of a fine yellow brown, put 


bi 


hi, FER I beg derbe, pton's. 


© 5535 
CUT: a fillet of yeal into very thin, 
et it Alices, and hack it With the | 
"oe: WY back of a knife, then tales the yolks; | 
+11 Wy of two on three age, und beat then 
+6: well With half a pint of; good cream. 
Au into which ſliee ſome nutmeg with 
it z ſbome. thyme ſhred very ſmall, then 
f put the collops1 into it to ſteep, and let 
Kee them ſtand four hours, then take 
roy chem out and ry them in ſweet but= 
ws ter, and fot fauce, take a little white 
gd wine, an onion, ſome whole pepper, 
"4 cloves; mace and anchovy, ſtew it 
50 together a little, while, then take A 
| 40 good piece of butter and put into 
22 your 159 rying- pan with'the whiteowind 
dee and what cream was Jeft when the 
1 collops were ſteep d, ſo thicken it in 
aug our frying pan, and put it all over 
oaft che meat, and fry Rong in lean as 
Ars andlayon over ec I, g det bas 


Wa UT a eres into thin Tn 
YA ant hack zit well! and fry it in 
ſweet buteer quick and white, put 
them ins a fauczpag with ſtrong 
broth}? to whele onions, a Bunch 
of ſweetherbs, a ſlite'of bacon ſtuck 
with cleves, pepper, falt, nutmeg, 
- anchovies; rops bf aſparagus, green 
muſhrooms, troffels or morellos, 
ſew ther down well, then ſhake it 
up with half a f pint of cream, three 
yolks of eggs, half a lemon, and a 

flice ef butter. Garniſh your ch 


as fof brown collops.” il & 12d} 


n ing bus 191d to 319; 00" 
Heal cuilets. Mrs. Elizabeth Len 
TAKE a leg of veal and cut it in 
4 flices about half an inch thick, 
take off the outward ſkin, beat them, 
take grated bread, thyme, parſley 
and lemon-peel, chop them very 
fine, mix them with the bread, dip 
the meat into .the yolk of an egg, 
ſtrewy the ſeaſoning over them, and 


N 


( 63) 
fry them in butter; when they are 

fry'd, drain the Fat clear from them; 
make your ſauce of brown gravy, 
put to it chopt muſhrooms and a lit- 
tle ketchup; take a little butter; let 
your ai be the thickneis of good 
cream; lay your cutlets in your diſh, 
pour the ſauce over them, and gar- 
niſh with ſlices of bacon, muſhrooms 
and lemon. 


To make. fore d-mec Es pr 1 
diſh, as e 2. % Mrs. K 
Griffin. W i 


AKE half a NT of ws or 
pork very lean, beat it well in 
a mortar; to half a pound of meat 
take as much beef ſuet; when the 
meat is very well beat put in your 
ſuet, beat it again; then add two 
eggs, three ſpoonfuls of cream, and 
half a penny loaf grated; then take 
a little dried ſage; rubbed to powder, 
a little mace, cloves and pepper ziſalt 
it to your taſte, and mix them all 

wel! together. 
Rice 
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bh £ Egg puddings, 


2 flour, a farthing dich of cream if you 
have it, if not, milk, ſugar to your 
taſte, a little nutmeg, and two ot 


＋ 


( 8 * I ) ; 
; 7 Xx ; ay 5 "+ * 2 1 7 4 £2 
- ; 6 & 3 3 p "8. 3 {2 
WP F. IS 0 ; 1 3 3 © 3 S, 


T* three ounces of rice, boi | 
it very well in milk, put eight 
eggs, a little nutmeg and ſugar and 
White - wine; it will take about three 
quarters rs of an hour boiling ; Tear 
out t half the whites of the eggs. 


- 
* 


AKE nine eggs, beat them w. 
4 ry well (only uſe five of the 
whites)" three large ſpoonfuls of 


three ſpoonfuls of ſack; this wil 
make three pudding diſhes full; you 
muſt not tie them up till you put 
them into the pot; they muſt bol 
juſt an hour; if you have not cream 
you muſt add a ſpoonful more 0 
flour; three meaſures: of milk wi 
8 it. C595 56 PRE 


but it 


nt | 
18 wake d belt pulling. 93 
TAKE a little more than half a 
1 poun of ſuet, cut it ſmall, and 
put to it half a pound of raiſins, three 
ſpoonfuls of flour, one nutmeg gtat- 
ed and a little ſalt, beat two eggs 
yolks and whites, put to it a ſpoon- 
ful or two of water if you find it ne- 
ceſſary, mingle all this together, but 
it muſt be ſo thick that a ſpoon might 
ſtand in it; wet and flour your bag 
when you put it in; it muſt be five or 
ſix hours boiling. : There is nodiffer- 
ence between this and a plain by 
ding, only leave'out the plumbs. 


To mate a carrot pudding. N 
T* K E the rinds of two good 

Seville oranges, and pare them 
thin, beat them in a ſtone mortar all 
to paſte, put to them the outſides of 
2 good orange carrot firſt boil'd and 
peel'd, half a pound of butter, and 
a quarter of a pound of Naples bii- 
cuit grated, beat theſe very fine with 
eight eggs, and three of the whites, 
ay it in a diſh. with, a little . 

* | cr 
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| cruſtrbünf ink irt bur adnw-@bot- 
tom; when you ſerve it up, 'ſtrew 
ſugar over it, and garniſh with le- 
mon. If you boil your orange: peel 
e ro nuit t ue banter, 
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* a 3 
? 4 . 


het 
ALF apo eee e 
44 two ounces of butter, two eggs, 
a quarter of a pint of cream, a quai 
ter of a pint of vhite-wine, three 
ounces of double refined ſugar; « 
little ſalt aud ſpice; beat and mix al 
together very fine; aber it win 
cruſt n half an hour. 2 ; 


pudding. 
A KE the rinds of Fey ll 
1 oringes' and boil them very 
tender, changing your water fevera 
times till the bitterneſs is gone off 
then beat your rinds in a mortar with 
ten ounces of double refin'd ſugaf 
114 and as you beat them; put in, byl 
= bit at 6 time, three quafters 

Wl: poùnd of ſweet butter, and the yolk 
of twelve eggs; che peels 9 
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({ 690 
very well beater „Wien dhe ſugar be x 
fore you put; chn.corhar things 10 


le- then beat it all together a full halt 
peel I hour, and make a fine ęruſt and bake 
tter, it three quarters of an hourt, {1c 
n 55 e 7200 of pudding ae ung 
e eb, 
led, TAKE li A gonnd of Ive al- 
2008, monds blanched, paund them 
Jar. very fine with one or yo ny peonfuls 
three of water, half a pound of fine f ſugar, 
ara and three quarters of a pound of 
ix all Wl melted. butter being almoſt cold a- 
with gain, eight yolks of eggs and four 
Whites very well beat, take the yel- 
Nb peel of a large lemon or range | 
-  Werated, beat it very fine and mix it 
Seville all together; put eruſt over and un- 
ven der it if uu _ bake it Ma 
everil hour, (6 45 I rat 49095 719 

e off, & 3 MOU 
with New college puddings... 3 
ter A K E che erumb of two penny 
65 1 I loaves. grated ſmall, half a pound 
8 of 1 of beef ſuet ſhred ſmall, ſix ounces 
e yo df currants, one ounce of citron 


iſt be ninc d fine, half a nutmeg grated, 
5 „ ſugar 
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pan, and bake your uddings in it 
over a ſtove, turning them tree or 
four times; melt butter in a gill of 
fack, ſo ſerve chem ups with ys» 
ne the diſh. e ae 


3 
4 I. 


them a pound of - grated bread, 


| your {kins, 


* ) and; i 

fugar to your | Rei! tow? eg 
whites and all; outs Al wels . 
ther, and make em up in the ſhape 
and ſize of a turkey egg oh put half : 
pound of | melted butter in a frying- 


Abel poundofalmonds blanch'd 
beating themvery ſmall, and put. 
ting in now and then a little milk to 
keep them from oyling, then put i 


pound of marrow and ſuet ſhred'vey 
fine, a pound of fine ſugar, and 
twelve eggs, ſix of the whites, then 
boil a quart of cream, and when it has 
ſtood till it is juſt Iuke-warm, put! 
to the reſt, with ſalt, nutmeg, and 
mace, according to your: ow = fl 


5 


* 


41 , as lie atis iis boold od 

daings in ſhun, gun 

TAKE a pound of prated bread: 

1 and a pound of grated hog's li- 

ver, with ſalt, nutmeg, and mace, to 

your palate, then add ten eggs, and 1 
but half the whites, a pound of cur- 
rants, three quarters of a pound of 4 
ſugar, a quart of cream, and of mar- 

row and ſuet one pound. 


| Lady Sundon's b/ack puddings, made" 
Jin Veen Caroline. 
AK E'the: ſmalleſt oatmeal and 
ſoak it mhog's blood, then put 
tot a quart of good eream or more, 
$25 your quantity requires, and grate 
as much white bread as will make it 
of a proper thickneſs, and mince in 
the marrow of three bones, and put 
in leeks and penny- royal ſhred very 
nine, and break in the yolks of fix 
885, and three whites; put in ſalt | 3 
nd fine ſpice, and ſome of the hog's —_ 
eaf cut in ſmall ſquare bits, mix all } 
heſe well together, and fo fill your 
Pots. As you bleed your hog, ſtir 
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guts of your; hog very cle. 


| cream, and 


rr ' 
n n by * : X 
4 _ JT II : N A ; > 6.44 n : ' 7 ; 
4 * 8 2 r 1 2 8 A ; 2 2 2 2 * 6 OE EP IN ra te ODS Woe? 2 8 
"wm 0 W s | / a Saga bk. of F 1 2 . IF.” OC Ag SLY) n 8 3 SEW LO, De 10 
e 1 "+ K G 4 k . * 4 r 1 e N Irre => — fk — — — — — 4 
\ OT TY, OE A ESR wh b - Þ n , Len : 5 by 2 * 1 : & IE Pry * N . * 1 7 EN - ET IR . _ 
. c TY N 7 2 — © yn 38 as & ö 8 hw " 
has * - 
[os 1 N 2 8 4 — 
2 : 1 ks. N 1 
4 l 5 ir . 2 5 £ 8 
© g I * 4 


the while, then put to it ſome fine 


W 
the blood all the mhile, and put in 
- large ſpoonful of ſalt, and keep ſtir- 
ring it till it is cold, then ſtrain it 
thro a ſieve for uſe; waſh. the ſmall 


: 2nd 
hem in feveral-waters, and as 
they ſtand ſhift. the water: often, and 
hve mo Al chem, W th chew 


£ % 5 BS. 44 
* 9 x 


An 8 puddin TM 
_— , whole oatmeal and pick it 

very Arras "2 the huſks, then 
waſh it ue. the duſt, and put: to it 
a quart of new. milk, and let it boil 
up two or three times, then let i 
ſtand all night än that milk, and in 
the morning put to it a. quart af 
let it boi till it comes i 
a thick body, keeping it ſtirring all 


beef ſuet ſhred very ſmall, and put 
in falt ang ni utmeg, and two or three 
ſpoonfuls of ſack, and ſugar to your 
taſte, and twelve eggs; leaving out li 
of the whites, then beat all this toge-· 
ther into a body, and make a piece 


12 
good paſte, and put it into a diſh, and 
bake it, and ſcrape ſu gar upon it when 
you ſend it to table. | 


To 0 al. an rb b 


TAKE a'pint of oatmeal and pic K 
it very clean, and then take a 

handful of iy; and the ſame of 
lettuce and ſpinage, with a few beet 
leaves, a little penny-royal, and two 
| leeks or young onions, a little bit of 


ck it fennel, a few leaves of young ſage, 
then BW ſome violet, and ſtrawberry leaves, a 

toit little thyme, ſavoury, and ſweet mar- 
t boil Wl joram, chop all theſe herbs and put 
let ü BY them to your oatmeal, and put in 


falt, and tie it up in a bag, and give 
it room in the pot, and four hours 


| will boil it, ſo Powe” it out and butter 
it well. 925 


2 0 hs: 7 ith dans 8 of, | 
AKE three pounds of the pith 
of an ox, take off all the red 
ſkins and ſtrings, lay it in ſpring wa- 
ter a night and a day, ſhifting it often 


till the blood is quite gone out of it, 
E then 


1 

then ſtrip off all the pith and beat l 
in a baſon with a little roſe- water, 
till it is like a pap; then have ready 
boil'd a quart of cream, and beat bal 
a pound of jar-almonde very ſmall, 
with cream as they are beating, that 
they may not turn to an oyl; then 
put half your cream to your al mot 
and waſh it thro' a ſieve, and the 
other part put to your pith, and put 
that to your almonds, and waſh it 
thro” a fieve, then beat twelve egg 
with four whites 'and ſtrain them 
into the other ingredients, put 2 
much double-refin'd ſugar as wil 
ſweeten it to your taſte, then take 
the marrow of five or fix bones, 4 
little ſalt and mace beaten well toge- 
ther, with a little grated bread, then 
have ready clean'd ſome ſmall guts 
of a young hog, and let them lie: 
little while in roſe-water, then fil 
them eaſily, and alittle boiling wil 
ſerve, prick them with a very ſmall 
pin, for fear of e ral 


(750) 


b 7 make offer lauen. 
0 Tus your * and ſcald A 
Ia in their ow [inks uor, then waſh 
all them out an bear them, ſtrain 
* = your oyſter liquor, and put ſome of 


that and white-wine to your oyſters, 
ſeaſon them with anchovy, ſhallot, 
Galt, ſpice, ſweet herbs, and lemon 
and batter, and ſtew them all a little 
while, then take out the crumb of a 
| French roll, and put ſome of it into 
your oyſters, then a all the ingre- 

dients into the roll, and put on the 
top which you cut off, and. waſh your 
roll all over with melted butter, and 


ES, * Wil (ct it in an oven for about half an 
hour. | 

then | 3 | 

8:01 Oy fe ſauſages. 

1 T a pound of the lean of a 

en 5 leg of mutton, and two pounds 

g of beef 1 — ſhred very fine, take a 
Pint and half of oyſters, ſhred — 4 


likewiſe, then take a handful of ſage 
chopt very ſmall, mix theſe with the 
liquor of the. oyſters, ſeaſon with 


2 pepper, 
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biſcuits, ſome cream, grated bread 


a little 
number of oranges, mix all theſe to 


Four oranges with i it, and bake then 


e 
pepper, ſalt, cloves, and me: ; ce, break 
three eggs amongſt it, and work them 
all up together, make them up as 
uſe Nn and fry! them! in butter. 


N 22 * 1 £3 9 2117 


'» Orange ſhaved. *- 


wv 1 2 hole in the top oa _ 

oranges and take out bi the meat, 
wad as much of the white as you can | 
without breaking! the rinds; then ſhift 
them in different boiling waters til 
all the bitterneſs be gone, and theyare 
quite tender, then wipe them di), 
and take a pound of loaf ſugar (or in 
proportion to your oranges) and boil 
It in a quart of water, and ſcum it 
clean, put your oranges in it, and ſk 
them boil a little, and ſtand in the 
ſyrup a wholeday, then taketheyolk 
of eggs well beaten, and ſome Naple 


orange px grated, ſome butter, and 
k, all in proportion te the 


gether, and ſweeten them to you! 
taſte, thicken it over the fire, and fi 


and 


. ( 77 ) 
and for Lay uſe butter, fack and 
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Leef 8 1 

AKE a French roll and lp it 
clean, and then cut off eee 
| a and lay it in a pan. with the bot- 
| tom upwards; then boil a pint of 
cream and put to it the yolks of two 
eggs, with a little cinnamon, and 
orange · lower water and ſugar, and 
after it is almoſt cold, pour it upon 
the roll, and let it ſtand all night, then 
| make a very good cuſtard of cream 
and eggs, and a little ſack and oran ge 
flower water and ſugar, and put the 
roll into a diſh with ſome good paſte 
about the brim, and pour in the cuſ- 
tard; if you pleaſe you may lay little 
Jumps of marrow in the cuſtard, and 
ſtick long flips of citron and orange- 
peel in the loaf, then ſend it to the 
* bapdng Where a lane! time will | 
do it, 

N. B. The nt 9 cream is. only 
deſign d to ſoak the roll in all night, 
and is then thrown away. 
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The marrow puddings made for thi 
Queen, at Lady Sundon s. 

une of Naples biſcuit grated, 
& ſeven ounces of ſweet almonds 
blanch'd and beaten with a little 
roſe-water, half a pound of marrow, 
twelve eggs and half the whites, 
cream to make them of a good thick. 
neſs, ſack and ſugar to your taſte, bail 
your cream with nutmeg and a little 
cinnamon, put in grated nutmeg, and 
a little ſalt, put in a little roſe- water 
when theſe ingredients are well mix 
together, rince your ſkins in roſe- 
water, and let them be firſt made per. 
fectly clean, and then fill them, but 
you muſt obſerye that you muſt a þ 
firſt lay your martow in water to'take | 
out the blood, and you 'may either 
mince it very ſmall and mix it with 
the other ingredients, or keep it ſepa- 
rate; and put it in pieces of what 
ſize you pleaſe, when you fill your 


| Bled 


. 


Black pudding, the Shropſhire way. 

1 T blood hot from the hog, 
beat it, and ſtrain it well, and 
ut oatmeal to it before it be quite 

cold, then the night before you make 
your puddings, ſteep ſome groats in 
milk, and mix them with the blood and 
oatmea}, add all forts of ſweet herbs, 
good ſtore of penny-royal and leck - 
lades, chop your herbs very fine, 
and put them to the reſt, then break 
two or three eggs into it, ſome ſweet 

| fennel ſeeds, and pepper bruis d, witn 

falt to your taſte, fo mix them well 
together, and put in as much hog's 
fat as you think proper ; if you think 
your ſtuff is top dry, put in ſome . 
rig milk to moiſten it, ſo fill your 


Neats-tongue puddings. 
ROE your tongues very well, then 
peel and flice them, and beat 
them in a mortar till they are very 
fine, then put to them ſome cream, 
the yolks of eggs well beaten, ſome 
| E 4 grated 


12 


4 bo i 
grated bread, falt, ſugar, nutmeg, and 
mace to your taſte, and as much mar. 
row as you think will make em fat 
enough; ſo fill your ſkins. | 


A very fine pudding. Ja R Ru ue 


receipt. 


AKE; a pint of boil'd cream, 3. pat 4 
intoit alittle nutmeg and mace, Wl © 
then take the crumb of two French mo 
tolls, and put them into the boil'd the 
cream, then take the yolks of fix fine 
© ggs, and about twenty almonds beat of | 
very ſmall, and half a pound of mar. t 
row); - mingle all theſe very well to- Put 
gether, and ſeaſon it with a little ſugar PIP] 

and ſalt, and ſend it to the oven. — 
A1 apple pudding. over 


R 0487 twelve pippins, and take 
out all the pulp, then put fir 
ſpoonfuls of fack with carraway- 
ſeeds, and ſugar to your taſte, as much 
Naples biſcuit as the pulp is; then 
take a little good cream and the yolks 
of nine eggs well beaten with the 
cream. and beat it up with the 
re z 


> {' ) 
reſt, and put it into a diſh, putting 


| into ſeveral places a good lump of 
any red or white ſweetmeat es 


TELL) 1 2 


= Fam pudding. 1 
T fix large lemons 2 pare 
them, and boil the peels in 
a great deal of water till they are 
very tender, then beat them in a 
mortar all to paſte, and beat with 
them three quarters of a pound of 
fine ſugar, and a quarter of a pound 
of butter; then take four eggs beaten 
with two ſpoonfuls of cream, and 
put in ſome Naples biſcuit, and two 
pippins; mix all theſe together, and 
bake your pudding; and when done, 
ferape on it fine ſugar, and ſqueeze 
| over it the) juice of a lemon. 5 


A cuſtard pudding. Lady Hothar m. 


A K E a pint of cream, ſeven 
eggs beaten with ua little ſack 
and ſugar, one ſpoonful of flour, 
and a little ſalt, then butter a wooden 
daſh and ſtrain it into it, and butter 
a cloth, and tie it faſt upon it, and 
E 5 — 


( 82 ) 
boitit it an hour. Melt wt to put 
over it with fack and Fe F 5 79 


. marrow pudding. 
M. 


AK E a puff paſte and lay round 
the brim of the diſh, but not 
in the bottom; then take the mar. 
row of two or three bones, and lay 
it in the middle of the diſh-with a 
little grated bread and ſome raiſing 
of the ſun, a little mace and nut- 
meg, ſome thin ſlices of orange- peel 
| andcitron, then take a pint of cream, 
the yolks of eight eggs well beaten 
with a little ſack, mix the eggs and 
cream well together, and — * Juſt - 
| boil up; then pour it into the diſh to 
the marrow and other things; cut 
fomg thin flices of fine bring and 
lay on the top of it; it will be bakes 
in an hour, and not under. 


An berb pudding 
JAKE of parſley, thyme, and ſweet 
=» marjoram all together a good 
handful, but the greateſt part muſt 
be parſley, then take the ſame quan- 
tity | 


* e 
l 


* 


m 


VOM WE; 
tity of grated. bread as you have of 
minc'd herbs, and of beef ſuet you 
muſt have the ſame, mix all e 
together very fine with three e 
and wet em with ſome milk, 
in ſalt and nutmeg, and a few mari- 
gold flowers, and mince every thing 


3 very ſmall, then ade IS _ pon | 
it in en hagen 11 : | 


To make a calf” fea pag aig 
AKE four calf's feet, boil'd ten- 
der and ſhred very. ſmall, and 
vrate a penny loaf; then take half a 
pound of | currants, eight yolks of 
eggs, one nutmeg grated, with ſugar 
and falt to your taſte, three ſpoon- 


| fuls of ſack, and one of roſe- water, 
mix all tha well and bake them; 


ſerve it with butter drawn! in lack. 
To make Norfolk Enis 


T AKE the tendereſt part of pig- 


pork, full as much fat as lean, 

fhred ft it as ſmall as you can, and ſea- 

ſon with pepper, ſalt, nutmeg, thyme, 

and a good deal of ſage ſhred KE. 
ru 


684 
rub the ſeaſoning well into the meat; 
then let your guts be well ſcour'd 
with; ſalt. and gary lo them with 
uot SF - i i art 12 


— 


* ** ＋ 9 
v.32 
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1 ot; battalia _ a1 
"AKE. ſome lamb, rabbit, chick 
en, pigeon, ſome forc'd- meat 
balls, cocks-combs, marrow, aſpara- 
gus, and hard yolks of eggs, ſeaſon 
all pretty well, and if you have any 
muſhrooms put them in alfo, then put 


in ſome butter, with ſome lemon- peel, 


and lay this laſt with ſome ſlices of 
bacon on the top of your, meat, then 


bake it, and when you ſerve it up, / 


pour thro' the lid ſome good gravy; 
and a. wn ball Slaſs of een 


4 7 
"i. © 42 42 * 


An eel ye. 25 + 

WT your eels in ſhort pie CES, 
then take a little pepper, cloves, 
mace; and nutmeg, and ſeaſon them 
with the. ſpices. and ſalt ; then put 
into your pye three quiarters of a pound 
of butter, and the yolks of four hard 


£885. and a quarter of a aping of white- 


wine, 


* 


— © 


— 2 


2 © #» 


| (85) 
wine, and when it is baked, beat the 
yolks of four eggs and put them into 
the pony | A ſmal}time will rr 5 


＋ 1 7 x * # 
233473} £3: VE ( 5 + 4 
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Lamb Pye... „ 
Take a hind- quarter of! Sls. 
cut the loin into thin ſteaks, 
and the beſt: part of the leg into col- 
 lops, without ſtrings or ſleins, ſeaſon 
it with pepper, cloves, mace and lt, 
cut thin ſlices of fat bacon and lay 
them in the bottom of your diſh, put 
ſome bits of butter on the top of your 
meat, and ſqueeze in the juice of two 
Seville branges, put in half a 
of gravy, and beat the yolks af three 
raw eggs with a little water, and pour 
into your pye, and ſhake it well to- 
gether, and when it comes out of the 
_ oven, if it wants liquor, add ſome 
melted butter and gravy. Vou may 
put ſome foro d- meat balls into this 
dye, if you 8 


* as 013 


p< 840 
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BONE y our d wks,” and 
duck, 1 ſeaſon em, and let 


them lie two days chat the blood may 


run out, and put the duck in the 
furkey's belly, and lay thin ſlices of 
bacon on the duck's breaſt, andthe 
fame on the turkey's, and put it into 


the gooſe, put them into a good 
_ cruſt with "on butter/on the top of 


RJ 


them, and bake them, and when the 
pye comes out of the oven, run a 
bodkin into the bottom of it to let out 


the gravy, and if any butter comes 


along with it, ſave that till it is cold 
to melt with other butter to put upon 
your pye, then ftop up the hole with 
a piece of raw paſte, and pour clari- 
fied butter over all. It will ay ns 
a great deal of baking, 


Ham pye. 
Lr) your ham in milk and wa- 
ter forty-eight hours, then trim 


it, and ſeaſon it with ſpice, and make 
ſome 


7 ; 
1 
65 5 # 


"IMs 
ſome good forc'd-meat, with all forts 

of ſauvoury herbs, except oniony 
and penny- royal; you muſt make a 
good quantity of foro d- meat, and 
put in good ſtore of eggs; then lay 
your ham in the middle of your pye, 
and lay the forc d- meat and hard 
eggs round it, and ſtick chiekens pro- 
perly ſeaſon'd in the fore d- meat 
put a large quantity of butter on the 
top of your pye, and bake it four hours; 
but the beſt way is to half- boil your 
ham firſt, and then an hour and 
half will do for baking, unleſs your 
cruſt be very thick. Put a little 
pepper in the ſeaſoningg. 


— 
| > WH 


1 Scotch collep Pe. f 4 1 
CH T a fallet of veal in thin ſlices, 
and ſeaſon them with pepper, 
cloves, mace, nutmeg and falt, then 
make your pye, and cut an onion 
and lay it in the bottom, then lay a 
row of collops and flices of bacon, 
and ſome yolks of hard eggs, then 
have ready ſome ſavoury, ſweet. 
marjoram, and parſley ſhred, ſtrew 
| them 
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them betwixt every tow of meat, till 


you have laid all your collops in, then 
put a littie water into the bottom of 


Jour pye, and ſome pieces of butter 


over the meat; you may put in like. 
wiſe ſome pickled — and 
oyſters, and ſlic'd leinon When 
your pye is bak d, take off the lid, 
and pour away the fat, and put in 
ſome good mutton n with: an en 


Ne thick. 


Calf 04 He. . Su. ppe1 "op 


ASH, your | head-very clean "ee | 
let it lie in water, changing 


| your water three or four times ; then 
cut the fleſh to pieces about the 


ſize of a middling oyſter, peel the 
tongue and ſlice that alſo, then ſea- 
ſon as you like, and take an hand- 
ful of muſlirooms, and boib eight hard 
eggs; then make your cruſt, and put 
in the bottom of your pye an 
onion flic d, and ſome pieces of 
butter, and flices of bacon cut thin, 
then put in the meat with ſome 


86e. a. little water, and a little 


bl * 


. 
flour, and lay your hard eggs, chopt 
muſhrooms, and ſome bits of butter 
on the top, and when it comes out 
of the oven, take ſome melted but- 
ter and mutton. gravy, with two an- 
chovies difloly'd in it, and pour them 
on your pye; ſhake it well together, 
and pare a lemon and lay it in 
ſlices On the : top. You may add 
two or three veal ſweet-breads if 


„ Midge, 
tongue, two pounds of beef ſuet, 
| half a pound of currants, one pound 

of raiſins ſton d and chopt, ten pippins, 
of cloves, mace, cinnamon, nutmeg, 
and ginger, all together, three quar- - 
ters of an oance, ſhred all theſe ſe- 
verally, and wet them with half a pint 
of ſack and half a pint of brandy, 
loaf ſugar according to your taſte, the 
juice of two large lemons, and ſome 
freſh peel raſp'd in; mix theſe well, 
and put in what ſweet-meats:; you 


pleaſe, e ered 
Sl Another 
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currants, half a 
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Aue: way to nale e pre... 
"AK E a bullock's heatt and par: 


gravy while hot into a cup and it 
will chop the better, then take two 
pounds of it, and put to it three 
pounds of good ſuet, two pounds of 
und of raiſins 
ſton'd and chop'd, with fix pippins, 
the juice of two lemapg and peel cut 


ſmall, nutmeg, mace, and cinnamon, 
of each a quarter of an ounce, half 
an ounce of cloves; and a handful of | 
falt; mix all together with a pound 


and quarter of ſugar; wins 40d 
ſyroet-ments to POE | Ge, 


An hare pye. YT 


C' UT your hare in joints and ſeaſon 
it properly, then take ſome ſage, 
parſley, thyme, marjoram, and 2 
little onion ; ſhred theſe very ſmall, 
and 'mix them with pepper, nutmeg, 
and raſpings of French bread, with 
ſome I% ſo rub it all over m_ 
- are; 


_ - 
. 


4. boil it about half an hour, pick 
the ſkin and fat off, and ſqueeze the 


ge, 
all, 


ith 
our 
re; 


(483 
hare ; then take'flices of bacon and 
lay them in the bottom of your Phe, 
and put you᷑ hare in wick all the 
ſeaſoning upon it, two or three bay 
leaves, and a little cold gravy. When 
it comes out of the oven, have ready 
ſome ſtrong gravy with one anchevy 
mine'd fine, ſome 'white-wine, and 
a bit of butter; make this liquor thick 


and very hot, and pour it through a 
hole 1 in the lid e 


Pye, and ſhake 


5 & > * 1 2 1 © 8 4s * + 14 4 "i 
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BoNE your feet and fhred them 


ſmall, with as much beef ſaet 


| as meat; put in a glaſs of good 


ſack, a lemon ſlic d, and ſeaſon with 
cloves, mace; | cinnamon, and ſale, 
half a pound of currants, a quarter 


of a pound of ſugar, and lay orange b 
_ citron-peel lic'd en the 1102 


To nabe a polate Pre. 
A AKE fix ox 
_ tongues, ſix fweet-breads, balf 


: boil the tongues and palates, and then 


— blanch 


palates, fix ſheep? : | 
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7X 92 ) Hs 
blanch them, and cutthemi into ſlices; 
and the ſweet-breads- you muſt; par. 
boil, and Nit them long- ways, then 
take a pound of good ſauſage- meat of 
freſh p — and 5 it all together, 


with half an ounce of cloves and 
mace, three quarters of an ounce of 


pepper, all beaten. fine, and ſalt to 
your taſte, then put it into your 
pound of butter 


on the top of the meat, and. when 
bak'd, = in anchoyy ſauce, made 
Fite-wine and gravy... 


$0 £44 


ait - cream codling ſye. Aer! 
F Ak E ſome clear codlings, pare, | 


core, and quarter them, or 


coddle them green; and peel them if 
you like that beſt; — a good 


cruſt, and place your apples hand- 
ſomely in your pye, and put in ſome 
ſlices of lemon- peel no thicker than 
a ſilver penny, then put in ſome loaf 
ſugar beaten fine, and when it is bak d, 
cut off the lid and let it cool; then 
boil a pint of cream with, nutmeg 


and cinnamon. in it, and while it 
cools, 


81 


boots, beit a yolks gf" 1090 new 


lad eggs With a Harte of a Pound 
of good d af ſu ar, and when 


is quite cool, and your cuſtard 


2a ready, pour Fit on your: pye. 


Stir into your cuſtard: two ſpoofifuls 


of ſtrong fack; but this you muſt do 
juſt before vou bee it . or it 
wt curdle. * 


* . 3 * 1 TEL <5 * 4 
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e eng Moti of Dot 

PA KE twelve artichoke bottoms 
boil'd” tender, the yolks of 
twelve eggs boil'd hard, three ounces 


| of candied orange, lemon, and citron 


peel, half a pound of rai ns ſton'd, 
a blade of mace, a a little nutmeg 
ſlic d, a quarter of a pound of ſugar, 
put theſe into your pye with half a 
pound of butter, and lay the ſweet- 
meats uppermoſt; and when it comes 
out of the oven put in nun a en of 
ſack, and as much cream. — 


1 An oyfter hee. = 1 

Tak a quart of oyſters and waſh 

them out of their liquor that 
they 
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a} balls, take Wo or three 
hard eggs, fome larding bacon, one 
anchovy, a little. thyme, lemon- peel 
and onion, roll theſe up in the yolks 
of raw eggs, and butter, and, u little 
gfated-bread, then ſeaſon your oyſter 
with pepper, ſpice and ſalt, and roll 
up your forc'd-meat, and put a piece 
of butter in the bottom of your diſh 


and lay your fore d. meat and oyſten 


it, and {lice ſome butter 


it, and pour in a gill of white - wine. 


dave ſome of the oyſter liquor to mix 


with a little melted butter and grayy, 


which muſt be thrown into your pye 
when it comes from the oven, 4 


ſhake i it together and ſerve it ws 


Jo make hot paſte. 
AKE a pound of flour and. five 


- ounces of butter, put the but- 
| ter into as much water as you th 


will mix it; let it Juſt boil, ſo mix 


it up; you may put the yolk. of an 


egg and a little ſugar into the flour; 


1 if 5 like to — it, beak the 2 


A eee "of 


n tha oven do 
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5 Herve 45 e es "with 2 
oer pickles. 1 


WasHy your anchovies very well 
then dry them, and t 


off the tails, Jas, cnn bones, lay them 
handſomely: in a diſh, then-garniſh 
them with all forts of pickles, or for 
want of them with green onions; 
parſley, beet-roots, - and ſlices of 
lemon, and beat up ſome ſweet 
oyl with juice of lemon, n pagers Ib 
over them, 5; 11 


J make chicken fon up. 


TAKE two chickens, fill them 
with good fore d- meat, and 
put them _ a ſmall pot, and 
throw over them as much. veal broth 
as you think will fill your ſoup diſh, 
then take ſome young leeks and par- 
ley roots, and celery, tie them ina 
bunch, and * e . 
wit 


of af 688 row well, 2000 \ befiice 
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from them, and ſtew them i in a little 


of three or four eggs with a kate 


e chopt herbs over the chicken, 


a cruſt of French bread ; then take 
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with your chickens, and ſome ſil 
pieces of freſh meat, 7 cither beef © 
"mutton, to make your broth-ſtrong; | 
put in mace and ſalt, on aplidle 1 
Pampers. then take lettuce, a little 
ſpinage and ſorrel, about an 'handfal 
in all; give them one ſcald in boili 
water and ſalt, then let the water run 


butter about twenty minutes; when 
they are tender, chop them ſmall, 
and put ſome of your chicken broth 
to them, and let them boil a ſmall 
time together ; ; then beat the voll 


of your broth, and when you have 
ſtrain'd off your ſoup, thicken: it 
up with them, and pour it with 


aa fr A crodſſs up | 
ARE ſome veal and beef ad 
1 makea very ſtrong broth, then 
ſtrain it off, and put. into it a piece 
of a ſkate, two ecls, two onions and 


half an hundred of cray-fiſh, and 1 


: ( 0 
the fleſh out of the . and put | 
all the ſhells into a-mortar wit 
the ſpawn of a lobſter, pound them 
very ſmall, and put them into the 
4 and let them boil, then, ſtrain 
it off, and, put into it the tails of the | 
cray-fiſh, _ 4 glaſs of white-wine; od 
ſerve it up with. ſmall. toaſts of 9 
French bread, and a carp. in the 
middle, forc'd as folloẽs 
Take ſome oyſters, marrow, and 
French bread ſteep di in cream, three 
butter d eggs, ſome ſweet herbs, 
parſley, pepper and ſalt, an anchovy, 
and a young onien; mix all theſe 
together, and mince chem very well, 
and fill the belly of your carp, and 
bake it, and when it is done, take 
from it all the fat, and put it in 
your ſoup-diſh, and een your ſoup : 
boiling hot upon IS: 11.447 = 3M 


bin of old white peas.” Mr. | BEV 


then 
piece AKE a quatt of old ſplit peas, 
and and a raw. hog's face, and a 


little beef, and boil them with the 
peas all to pieces, then ſtrain off 


58 3 
your liquor, . put te i tho 
three leeks and ſome ctlery,”4 little 
ſpinage, ſome lettuce, and whit 
other herbs you like, and feuſon it 
to your taſte; then add butter and 
a little anchovy, and ſlices of  Fry'd 
bread ; colour it with the Juice of 
ſpinage- and forrel juſt before it goes 
to table, for the colour wall _ 

| at It ſtands any tine. 


8 | 


| Green peas ſoup. Ar. Rogers 12 
FAKE your ſtock broth of yeal, 
mutton, an old fowl, and foits 
bel ſhell your peas in two parcels,atid 
put the oldeſt in à bag, arid boil them 
tender, then pound them in a mor- 
tar, and ſtrain off the fine part, then 
put your ſtock broth to the renhain- 
ing pulp, and thicken your loup as 
you like it, and when you. dy 
ſtrain d off the broth from the pul 
ut it to the fine part before=men- 
tion'd, and put in two "leeks, loihe 
1p inag e and lettuce, with fine ſpice, 
and green it with ſpinage; ; then put 
in a quart: of Fourig green pe 
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ready 
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ready boil'd, with ſome butter, nk 
ſerve it up with flices of fry'd bread. 
You may boil a ſmall bit of fat bacon 
in your 15 but . not Jorve it 


mel | 


"Ws . 
Taxs three * 1 top 
of the ribs of beef, and à fol, 
and make of this good broth, and 
over night ſoak two large tea · cups 
of rice well picked, and in the morn- 
ing put them into your ſtew- pan, and 
| ſtrain off the broth to the rice by lit- 
tle and little, ſtirring it often as it 
ſtews ; ſtew it rather more than an 
hour, then take up a little of the 
| broth and ſqueege in a little ſaffron 
juſt to give it a colour, then ſqueeze 
in ſome juice of lemon, and have 
ready ſome cruſts of French bread 
toaſted, then let your ſoup ſimmer 
a little, and take off any ſcum that 
riſes on the top, ſo ſerve it _ to 
. in the 3 
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and mix them with fome'of thebroth, 


meat, and ſerve it with the almond; 


fire with a proper quantity of water, 
put to ita bunch of ſweet herbs, two 


cold, then take off all the fat from i, 


"ce ee ſpinage, all which — 


% 
2d t 5 4 $645 8 © 12 22 


4 white fo. Be „ . beds 


head. 1 * 2 [7 605 


TAKE a leg of beet, - rg a 
knuckle of veal, and let them 
boil at leaſt four. hours, then beat 2 

pound of ſweet almonds very fine 


and then ſtrain off the reſt from the 


in it, and 1 of _ n 
bread. 1 


_ A K. E 2 ſucha A ner of beef hi 


mutton, as you think will make 
your broth ſtrong, and put it over the 


onions, two or three cloves, and ſome 
whole pepper; when you think yo 
broth is ſtrong enough, ſtrain it from 
the meat and let it Hand till it is quit 


cut {; 
them 
into 


and put the clear into a ſtew-pat 
and add to it ſome ſorrel, beets, le. 


(6101) To 
| firſt boil'd in a little water, and then 4 
ſtew d in freſh. butter twenty minutes, 
then put in a quarter of a pint cf 
| claret, and French bread cut in ſquares 
and fried criſp, and you may add 
green peas, or the heads of aſparagus 
firſt boil'd in ſalt and water. Seaſon 
with ſalt and ſpice to your taſte. 


A brown turnip ſouß. 
FAKE four pounds of lean beef, 
and cut it into thin ſlices; and 
put it in a pan with a little fat bacon; 
then fry it brown, and put in two 
WH turnips and one carrot flic'd, - and 
when it is brown and the gravy 
comes from it, fill up your pan with 
good ſtrong broth, then put in cloves, 
mace, pepper, ſweet herbs, four young 
onions and a ſprig of parſley, ſo let it 
ſtew till you think the gravy is rich 
enough, then ſtrain it thro' a ſieve, 
| and have ready a duck: half roaſted, 
and put it whole into your ſoup, then 
cut ſome turnips like dice, and fry 
| them brown in butter, and put them 
into your ſoup, and when you think 
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(6102) 
your duck is enough, ſerve it up wi 
the duck in the middle. You make 
this ſoup of either veal, mutton, beef, 
Suat d l,. 
„ veal, and the worſt end of 2 


neck of mutton, of each two pounds, 


and make it into good broth well 


ſeaſon'd, then take a piece af good 
veal, and draw a little gravy with ba- 
con in the bottom of your pan, and 
a few flices of onion and carrot, and 
when it is brown enough take the 
fat clean off it, and then put the gra« 
fowl, which you muſt fkin, and take 
the white meat-of the breaſt, and put 
the remainder into the ſoup, the one 
half of the white meat you ſave out, 
muſt be beaten very fine in a mortat 
with a little cream, and the yolks of 
three hard eggs; you muſt like wiſe 
beat a quarter of a pound of {wes 
almonds extremely fine, ſcoop the 
crumb out of a French roll, 

18 7 7 Warm 


* * 


2 2 103) 5 
warms the: cruſt over the fire with 
ſome cream, then ſet. it by; rub the 
reſt of the ingredients thro! 4 ſtrainer. 
or fine flannel bag, pouring in your 
ſoup, and ſome cream by 2 little and 
nile, and be ſure your ſoup is not 
too hot, for it will gurdle, and you 
muſt likewiſe ſtrain it from your 
meat before vou pour it on the al- 
monds, then ſet it over a gentle fire, 
keeping 4 continually ſtirring till it 
boils, and is thickened; then take 
the F rench roll that you ſeoop d, and 
warm it in a ſaucepan with a lamp. 
of huttet, then dry it before the fire, 
and take the other half of the breaſt 
of your fay] and mince it yery fine, 
with a ſpoonful of cream and a little 
ſalt, and put it into the F rench roll, 
which you muſt put into the middle 
of your ſoup, ſo ſerve it; half a pint 


of cream is enough for . 


An aſparagus faup. 
M* KE good ſtrong broth of 
beef, mutton, and veal, 
in a calf's-foot, and when it is — 
4 ſtrain 


(104 1 POOR 
rait it off, and take off the fat and 
ſettling at the bottom, then boil your 
aſparagus in ſalt and water, and when 
it is tender and green, ſet it by till 
your ſoup is ready; then take cab- 
bage lettuce, and put it in water for 
ſome time to take off the bitterneſs, 
and then boil it till it is tender, and 
afterwards ſtew it in a little butter, 
and put a little broth to it; then ſtew 
your ſpinage by itſelf with a little 
butter and ſalt; but no water, and ſet 
it by till your ſoup; goes up, and then 
you may put it in with your aſpara- 
gus likewiſe, but as to your lettuce 
you may boil that in the ſoup ſome 
time before, then take a French roll, 
and after you have taken out a good 
deal of the crumb, thro” an hole cut 
at the top, ſpread it lightly over with 
butter, and toaſt it of a fine brown, 
and put it into your ſoup, then give 
it one boil up, and ſerve it with 2 
ings of gr: Nen the diſh. 
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A very good gravy ſup. 
"AKE: ſix pounds of good aravy 
beef, either of the 3 or 
mann a craig of veal, the fame 
of mutton; an old fowl, a raw hog's 
| foot, and a raw calf's foot, with a 
bit of freſh lean pork, put theſe over 
the fire with water in proportion, 
and ſome ſalt, and be ſure to ſcum 
it very clean; then put in whole 
pepper, cloves; and mace, four or 
five onions, a large carrot or two cut 
in flices, two or three turnips, a bun- 
dle of ſweet herbs, and ſome parſley 
| roots; boil all theſe fix or ſeven hours 
over a very flow fire, for if it boils 
| faſt, it will ſet the gravy in the-meat 
ſo that it won't come out, and when 
the meat is boil'd all to pieces ſtrain 
off your foup, and when cold, take 
off the fat carefully and fill your diſh 
with the remaining clear broth; then 
take two pounds of the ſame beef 
as above, and ſlice it into thin ſteaks 
and put it into a frying-pan, with 
ſome butter and thin ſlices of bacon 
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in the MT: N it + lowly til 
it is of a fine yellow brown, then 
put in your ſtock - broth and hail jt 
up together, and ſcum it well and 
ſeaſon with cloves and mace as you 
lke it, and put in what:berbs are in 
ſeaſon, If you uſe Jettuce/ and en- 
dive, lay them firſt in water and 


then blanch them in ſalt and water, 


and afterwards ſtew: them in butter; 
you may {lice carrot into yourgravy, 
as you draw it, with onions, turnip, 
and e and parſley. R a 
bunch. 4 e 


AKE. Bae l js ns ur 
ſpinage, of all an equal-quan- 

tity, half a handful of parſley, and 
as much charvil, two ſmall young 
onions, two little ſprigs of balm, and 
as much mint. Waſh all theſe yer 
clean, then cut them ſmall and puts 
quarter of a pound of butter in 
ſaucepan upon the herbs, ſtir them 
for fear of burning, and when yo! 


find them turn Vellou and n 


them into your 


are tender, put in a 125 of water and 
the crumb of a ſtale roll, and let it 
boil half an 1 br then beat up the 
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yolks of two or three eggs and ſcrape 


in a little INOS ,and ſeaſon it with 
Galt, and juſt before you fend it up, 
mix the eggs with a little of the broth, 


and take care it does not curdle; put 
in u 5er bread Ju. g. 


Oni on r ſoup. 


Re OWN half a pound 7 butter 

with a little flour, and take care 
it does not burn, then take a dozen 
of large white onions ſlic d and put 


pan, and let them 


fry very enn, til Lat are tender; 


then put in three quarts of warm wa- 
ter or ſmall broth, with à cruſt of 
bg, and let them 00 fo time 


together, and ſeaſon pretty high with 


ung ak ang 1. 0 in the mea! 
2 à French rol 

eo it paul wel at the fire, and 
0 into a aucepan with fame of 
your ſoup to ſoak It, then take it up 


tenderly and oy it into your ſoup 


diſh. 
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the reſt to the e 
warm'd without boiling for fear the 
eggs ould turn, then take out your 


ſtir it till it is thick, FT theß Püt it 
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2375 7 ere FF 


dim. * Let your br broth: ald on onions boy 
a good white together after the Onions 
are tender, for that will give your 
ſoup a richneſs. "Then ftrain off your 
foup and 7 FI it into Gin diſh ue 
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& heron. 
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44 2 Wag 2 ma of nutte py 
C v Ta neck of mutton into ſteaks, 
put them into a ſtew- pan rub d 


with "thallot, then. put ſome, mace, 
two or thiec Cloves, alf a nutmeg, 


2 bunch of [weet Herbs, be in three 


FEY 7 


onions, one anchovy, put as much 


water as will cover hem, jet it ſtew , 


till the liquor is almoſt waſted, then 


beat the yolks o of three eggs with a 
little cream, take half a pintof white. 


wine, put a. gill to the meat, and 
8, let it be Juſt 


* 


meat and put youf eggs intothefjquor, 
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over the meat. 


| ARE Carrots, „ 8. dk 
| | onions, leeks, Alice then into a 

dewpall, and cover them downôſd 
cloſe that no ſteam can come out; 
and when the juice is come out put 
it into your” up! and it wilt give it 4 
fine flavour; You may likewiſe take 
all ſorts of ſoup hetbs, fuch as lettuce; 


forrel, Flery, endive;d: ary detion, beets 


into a  fiewwSpan with a: Alice ef veal 
or ham under them, and cover it fo 
cloſe that no ſteam can come out, and 
let them ſtew till tender, then ſtrain 
them off and uſe them either in ſoup 
or otherwiſe as you think proper. 


7 make cheeſe-eakes, M. Roge rs. 
TAKE a gallen of new milk, 

ſet it witz a ſpoonful and half 
of runnet, let the milk be blood - 
warm, And when it comes; let the 
curd drain thro' a coarſe cloth till it 


18 well whey'd, now and then' gently 
__ break- 
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but not OG —_ 
ſpoil it; then 
A pon pound of butts 
ef good ſupar, ſome nutmeg grand, | 
four Naples biſcuits grated, put in, 
ks of eight eggs and two of the 
s, two ounces of blanch'd al. 
nds finely beaten, with three or 
our ſpoonfuls of roſe - water, or 
orange-flower water, if you add fack 
will be better, then take three 
of a pound of currants well 
cleen d. put them into your curd, 
and mix them all well rank 0 
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Jack 5 ; 
poonfuls of flour an three £995, 
peat it up very light, and try it with 
over a quick fire, and When 


they are yed melt ſome butter, jad 


(an), 


10 doe ſuger inthe bottar, nad 
pour it ver tiem. Bean my nn. 
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TAKE thees quariew of «pound 
t of flout, half a ponnd of butter: 
al. half a pound of 1 ſugar, four 
or eggs, half an ounce of carraway ſeeds, 
o beat it very well with your hand in 
ack 2 Narnia bake it in n | 
IT | I 13 70 Ts 4 
1 [+ i, 171 Sr mn ory cales. tl vw enn 
arch T Ak E four pounds of fine flour, 
vith & one pound and half of ſugar, 
N three pounds of butter, and three 
o be eggs, work all theſs together into a : 
ade paſte, and make it into thin cakes, 
750 which muſt be baked in a N en 
. upon butter d papers, 


Batb Tubes, 


Tak: KE a quart of flour, a pound 
of butter, three quarters of a 
| pound of carraway'comfits,. fix eggs 
and but two whites, fix ſpoonfulsiof 
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the crenm,cgandyenſll toy gether; 


butter firſt melted; Take it all toge- 
ther and ſet it before the fire a quarter 


af an hour that it may riſe,” then 


hal ein the comfite and make it it Uo ) 
little. round cakes, and butter the 


TI you put them upor wo 
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An excellent cale. 
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FAKE one pound of f flo SY one 


of ſugar, one of butter, eight 
eggs, Whites and all, the rind of a 


lemon grated; three fpoonfuls of cithe 


ſack or brandy, work your! butter 
with your hands till it comes to 4 


cream, then put in the other things by 
degrees, and keep ſtirring it till you 


put it into your pan, ſo bake it an 


hour and half in a mb oven, and 


cover the top with Paper. 


3 Alnond tourte. AA 


ARE Half a pound 44 ihe e beſt 
jar almonds blanch'd and beaten 


wich ſome, roſe-water to keep them 


from oyling, putting in ſome un 
2431 0 


1 tang ) 
the beating, then take a quart f 


| leggs beaten with a litle ſack, boil 
the cream firſt with three or four bits 


(things with it, ſeaſon it with ſugar 
and roſe : water, and put it in a dit 
with paſte under, and the lid out i in 
Bowers wen, it. eee 
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and blanch them, then let them 


nd: whites, beat the whites: to a 
roth, and as the almonds'are*pound- 
Ing, put in ſometimes a ſpoonful „(if 


71) grate in the rind of two lemons; 
hen this is well pounded, put in a 

ound of. ſingle-refined ſugar pound- 
and fifted, then put in your yolks 
nd a quarter of 4 pound of flour 
ried and cold again, pound this 
ery well together, then put it in 


them. 


thick cream and the yolks of- eight 


of nutmeg and mace, and ſtir it till it 
is cold before you mix the other 


AKE half a pound of almonds 
wry in a cloth, take ſix eggs; yolks 


ou put in all together it will turn to 


our Kay and ſift a little ſugar over 


W. — 


7 rs — 
ET ITE 2 
. 
3 bh r= 
* oY 1 h 
414 uh * o 
r — — - 
MT. — 7˖—˙u— coo, 
— 


Ps 


4 
1 
, 


— 


ut ge — — 


— P — 
17 * 


rr ey, en. 


* * "i ; 

£5 * — : 
Is 1 SR) 

"=: * 

. 8 . 9 N | 
2 WE 
137 
i 


. 
Ll 
4 
> 
p 7 
51 
"Sh -41 
. 
x I 
WES. 
. 
r 
3's i 
at » 
e 
a . 
4. i. 
' BS, 77 
128-2 
fb bo 
8 
- «7 
"8 4 
. 
EK ;2 
>; 
© 3s 
5 = 
3 
. 
1 
o R 
_ = 
XX 
"7 . 
RY = 
of [5 * 
** "i. 
1 fn 
- 
4 3, 
= 
* a. . 
x £4 
- 
17 
z * 
5 
FY 
© 
4s = 
f , 
* . 
8 
bs » 
4 
A 
1 
4 
= x5 
* 
Fo» 
SF 
* 
{| 
\ 24 
F 
2 
7 
I. 
*.X 
* 
i j 
. 
* 1 
Di. 
7 Fl 
4 
1 1 
1 


—— 2 —ä—— 7) 
: : 
* 


7 


R 
9 
$3 


. I” * I my * 
rede 
> TE" EPS : " 1 4 v > 


( 10 * 
they. Tour even muſk, be hk 
* 908 Beep: it den. 


Te make light zul. 


| TAKE fixieen. eggs, put ont — 
of the hites and the gockz 
weeds, beat them pretty well, then 
put a pound and half of the hel 
ſugar, then heat your eggs and ſuga 
together, till your oven be hot enough 
for fine. rolls, then tir in fourteen 
gunces'of fine flour dried and faſted, 
we ounces of coriander ſeeds waſnd 
in yinegar, and dried again before 
We fire. and hrujs'd 3 ale, butter 
yous tin-pens and put about a ſpobn: 
ful in a gan, and when they an 
bak'd bail me double: reſin d ſug 
in reſe- water, end weth them wi q 
feather, and put them into the ans 
n to dry. 


Wc moke 4 thin bi biſcuit, 


T 0 a pound of flour put to 998 
4 beat them very well with 4 
ſpoonful or two of milk, three ou 


os of butter, three ounces s of ſugar, 
Carrawsſ 


it, if not, you may J f 1 4s „ 
ll e a RW: ma bake tham 


9 8 quarts AP lg 
cold 2 pound vg. a meter — 5 
waſh'd in roſe- water, then heat 
| yolks of four new- laid eggs with 
twelve ſpdonfuls of cream, one or 
two ſpoonfuls of roſe: water; then 
ſtrain the eggs into the flour and 
knead it into a paſte, Roll it qut thin, 
and cut out your cakes. of what ſigg 
vou think proper, then bake them 
upon plates or butter d ee 1 
ren * 800 heated. 1 | 


F | Saffron cakes. 5 1 
AKE a quarter 19 75 10 0 
T the fineſt flour well 
crumble into it a * 


1 ie it an ounce and an half 
35 carraway 
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an ounce of ſaffron well did and 


rub'd to powder to be ſtrew'd into 
the flour, a pimt of ale yeaſt, à qua- 
ter of a pint of cream, mix all theſe 


well to together, and let them ſtand by 
the fire a quarter of an hour to riſe, 


then make them up into cakes and 
bake them: upon Ea Pele butter dd, 
and prick them ath 4 Piu! o. make 


| „ = 3 £ 
them riſe.” 1 7 „ * 4 


7 FS; - © 3 x - 
* 1 4 'Fy wit! 2 *I7 6 Ws Fo. 


Uh eg - Leby Rufſelycute. 


"A KE five pounds of fine for 
© well dried,” and five pounds of 
eurrantz well pick d and dried; mix 
your flour and currants well togetbet 
with half a pound of good ſugar, and 
half a pound of raiſins of the ſun, 


ſtoned and ſhred; thirty. eggs, and 


fifteen whites, nutmeg, mace, and 


cinnamon mix 'd with the ſugar, and 


Aa little ſalt, a quart of ale yeaſt; and | 


a quart of cream with two pounds of 
butter ſlic'd in it, and made ſcalding 


hot, then beat your eggs, and mingle 
YEYTa tt: = you 


| 65 147) | 

your eggs end. Jeaſt together, then 

Kein thema nnd put in your cream 
ide of your flour, a1 

eggs 9 yeuſt on the other i de; your 

ik muſt not be aboye blood warm; 

mix all very well together, and ſet 1 It 


before the fire to riſe for, a quarter of : 
an 1 and then nave . 
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Lady Derby”: s queen cakes, . 


TAKE » 4 pound of, the fineſt 
a pound of double-refin'd 


ſugar — fre, dry your flour and 
ſugar in an ven or before the fire, 


and ſift them theo a fine ſieve; then 
mix your flour and ſugar, and divide 
them into tu equal quantities, then 
take a pound of butter and waſh it in 
roſe- water, and put to it half your 
ſugar and flour, and beat it very well, 
then take the yolks of ſix eggs and 
three of the whites, adding to them 
four ſpoonfuls of roſe- water, beat 
them well together, then. put to them 
your ſugar and flour, beat theſe in a 
large wooden bowl for the ſpace of an 


| I, then waſh and pick a pound of | 
795 currants, 
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York cakes, 
quarter of a peck of 
be ab | 


rated, a pound of butter rub d in 
the flour, then wet it with warm 
Water, and let it lie ont hour before 
the fire to nie; 7 bake” it t in a 4 


5 twe ve es, | ha CEL Bi . 34 
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Ak E a ee a half of Flour 
well dried, a pound and halfof 
butter, three quarters of a pound ef 
2 two pound and a half of cut- 
rants, ten eggs, a nutmeg, and half 
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a quarter of a pound of almondb, 
glaſs of ſack, as much cittran ad 


orany 
thus 

crean 
work 
men 
then 


Am 01 
froth, 


it in tl 
keep 
let th. 
hour: 


dränge 


of 
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almotids, then beat the whites to 
froth, and put in as it riſes, then put 
it in the hoop, but not full; ou muſt 
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* 4 8 
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Le ot ; mix it 
thus: wor the butter till 'tis almoſt 
cream, "then put ih the * ugar and 

work it well; then take the flour, 
den the eggs, then the las U fack, 
then the ſpice. ahd kurf att, then the 


keep it working till the oven isready, 


let the ſcorching heat be over. An 
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hour and half will bake i it. 1 4-54 
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PAKE a pint of cream, aha 5 
a pint of the res of ſpinage, 2 
mall ſpoonful ef t ice of tanly, 


fix ede, three Whites, the crumb ofa 


French roll grated, or Naples bilevit, | 


ſweeten it to your taſte, and ſtir it 


over a clear fire till it is thick, and 
bake it with a fine. thin paſte, or 
pier e and e with. | 
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al make : a thin batter r, then mel wh: 


A pound « of butter, and ſtir it into the 
batter, as alſo. 2 little tack or brandy, 


fry. them in a dry | Fs, . Without any 
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ARE one SOA of milk, ki of 
1 eggs, Whites, and all, eiph | Lolli 
ſpoonfuls of flour, with ſome. out-W bran 
meg, ginger, and a little beaten ci. ls « 
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namon, beat it all together and let i poor 
ſtand an hour, then fry it in Jad | midd 
very hot. e e eee er lth; 
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"AKE balf a peck of "our: . uo 
> dried; five pounds. of ea [20997 .- 
1 half a pound of butter, half a puff 
i of orange and lemon-peel ſhred ſmal Not 
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( 227% Th 
ounces of 3 ginger, an ounce of 
carraway and coriander ſeeds, boil 
the treacle and butter together, and 
pour it into the flour, mix it all to- 


gether, and bake it on b! 1 in 
what forms you pleaſe. 25 
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To make a aw fed cate. 
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"AKE half a pound of r o 
half a quartern of flour, a quar- 
ter 005 a pound of ſugar, 'fix-ounces 
of carraway ſeeds bruiſed with a 
rolling pin, and two ſpoonfuls of 
brandy, make two or three ſpoon- 
fuls of milk warm, and put to three 
ſpoonfuls of yeaſt and put it in the 
middle of the flour, and let it lie a 
little / while to riſe before the fire, £ 
then melt your. butter and mix it 
with a little ſalt, and let it lie to riſe 
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To make rich hed cake.” 6 Mes, Ben 12 
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AKE a pound of flour, a a pound 
of butter dryed and cold again, 
three quarters of a pound of fine 
powder ſugar, nine eggs yolks and 
whites, and carraway ſeeds to your 
mind, you muſt fift your ſugar and 
then work it and your butter well 
together, 'then — your eggs be: 
and as your froth tiſes, let your flour 
be rubbed in by degrees, till it be al 
mix'd, then put it into the oven s 
ſoon e d. 1 will tlie an hon 
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AKE two pounds of fgur, ul 

a pound of butter, half a pouni 

of currants, a quarter of ſugar, foil 
eggs, four ſpoonfuls of barm, a litti 
cloves and mace, ſome nutmeg 
and a little ſalt, then melt your but 
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ter with a little milk, and it will mix 
. you may add-a lade fack, and if 
your barm be not good, you may put 
in a ſpoonful or two of brand. 


Pour knights of Windſor. | 


TAKE a French roll and cut it 
into thin ſlices, ſoak them in 
ſack, then dip them in yolks of eggs, 

and fry them, ſerve them up with 
butter, Tack, and ſu gar. 
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: * 7 10 \ # „ *% WW, 4 


AKE three fine lemons, and 

pare the rind of one, ſqueeze 
the juice of the three, then ſtrain the 
Wh ice thro' a fine ſieve, and put it into 

large pan with the rind, then-take 
quarter of a pound of double re- 
nd ſugar beat very fine, a pint of 
ck and a quart of eream, then 
yhiſk them as long as they will bear 
roth, and fill your glaffes, 
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75 make pe Tus ed LEG | gel 
to HoObg ion sch rw! . 
064 1 of cream boiled with we 
a little cloves, mace, and cinna- 955 
the 
mon, put the yolks of fourteen eggs 
the 
well beaten with a little cream, when 10 
it is a little cold put in the egg ow 
and. let it, thicken. over the fire, P 
and then take it off till it be cold, 
then ſtrain the ſpices off from it, MI _ 


and put in a little lack, and as much 
ſugar as you think fit; then put i 
into coffee diſhes for baking; you 
mult take care not to let them bal 
in Fae oven.! - : 854117 25 1 wa 3 
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'Þ A 1115 a quart of. cream, aw 
1 it over the fire with ua bladt 
I mace, ſome flic'd nutmeg: and 4 
little cinnamon, then take the yoll 
of ten eggs and beat them well vii 
ſo gar digs your taſte, keep a little cream 
to beat up with your eggs; when the 


cream and ut” have boil'd a littk 
"yh © 2 whik 


or 


While, 


gently into the yolks 


_ img) 
while, then pour ſome of the cream 
of the eggs, ſtir- 
ring it all the while, then pour it all 
together, and keep the ſaucepan over 
the fire till it begins Ito thicken, 
then ſtrain it thro! a hair ſieve, and 


put in a ſmall glaſs of 9 _ 
85 it into yu e . | 
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1 TAKE half a debe 


ſhavings, two quarts of ſpring 
water, and ſome mace, boil theſe ve- 
ry gently till they come to a pint and 
half, then ſtrain them off, and let 
them ſtand till next morning, Athen 
pate off all the ſettlement at the bot- 


tom of your jelly, which muſt be ve= 


ry ſtiff, and after that juſt melt it, and 
add to it about a quarter of a pint of 
boil'd: cream, then ſweeten to en 
taſte, _ we: it into mae 0 * 
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will be inabout twenty ae 


bones, put to them three pints of i- 


orange and lemon peel cut very thin 


take off the ſettlement, and add a 


& 126) . | 

f * t ba 
aueh. 5 fire 

5 the ſtalks, 1 put then beg 

in a pan, and bruiſe them well with it, 
your hands, then ſtrain off the juice, beg 
and to every pint take three quarter Wl gies 
of a pound of fine loaf Cw, put mu 
themin your preſerving an together, taſt 


and let them boil tillthey jelly, which 


your it into * 


N 8 3 > 


Calf 22 un mery. 


T4 K E two calves feet, * 
them, and take out the large 


ver water, a ſlice of nutmeg, a blade 
of mace, a race of ginger, and alittle 


put it over a ſlow fire, and let it boi 
gently till it comes to a ſtrong jelly 
taking off the ſcum, then ſtrain it off 
and let it ſtand till it is cold, then 


{ 127 ) | 
| half a pint of milk, put it over a flow 
fire, — take the yolks of eight eggs, 
and beat them well together, with a 
little cold milk, and when your jelly 
begins to be luke warm put them into 
it, and keep it ſtirring till the eggs 
begin to be ſet, then run it thro a 
ſieve, and put it into cups. You 
— ſxceten u waning i Jour 

e. — 


Ton make eau. 


AKE calves. food. and woke 
them and op them in water for three, 
days, ſhifting them twice a day: 


then put tham on the ſira with ſome 
ſpring water, let it boil till it comes 
to a very ſtiff jelly, then ſtrain it and 
let it ſtand till it is cold, and ſcum 

off all the fat, then take a pint of 
this jelly, and a quart of Rheniſh 
wine, and boil them together, then 
put in two whites of eggs mol beat- 
en to clear it; when it is come clear 


off, ſtrain it thro! a jelly bag, then 
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ſpring water, put it over a {low fire, 


of four lemons, and ſugar to your 
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FEY your pan and 5 it in again ho! 
with: tick of pee e Leit 91, * 
20 10 7 | * 
a 2 fe Ye 8 | Lady onde. | 8 7 
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_ waſh'd and bon'd, - put them has 
into a gallon of water, with four 
ounces of hartſhorn, boil it to a jelly, 
then run it thro' a bag, and clarify 
it with fix whites of eggs, add to.it 
a quart-of -white-wine,-and. the juice 
of five lemons, and fix pippins flic'd, 
ſweeten it with the beſt ſugar to 
your taſte, ſo: boil it up, and Yor i ; 
n, FOE" er res an ls 
e tritt! 8 Ugh * vs 50 
40 15 25 N 2 : 4 © e 4} 134143 2 wee} 
ARE a pound of Kartthow, 
and put to it three quarts: of 


and let it boil gently till it comes to 
a quart, then ſtrain it off, and let it 
ſtand till it is cold, then take the 
groſs part off, and put to it the juice 


S -# 3 if 41 9 — 0 tate, 


rr „ 


2 obſer ve, that after 
has paſſed thro the bag once, yo 
muſt put it in the ſecond time by 


to 429 


wile; and thetvrllitts of four eggs, 
boil allvtheſe up gently and run 


them r 2h bag into your 


glaſſes. 1 t tt ont 207 no 7: 
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r your jelly 


little ang little, and fo on, till you 
find it becomes 'yery fan ,ahd if you 


find youu jelly does not fall fine rea- 
dily, you muſt! take the halls | of 
your eggs and break them ſmall,. 
and boil them up in your Jelly, all 


ſo run it again thro the bag. N 
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Another way to make batftorn Jely. 


ur thor quarts of Water to a 

quarter of a pound of hartſhorn 
ſhavings; 7 boil it foftly till it gellies, 
ſtrain it throba jelly bag ett ſtand 


all night, then put it over the fire with 
a ſprig of roſemary, a ſtick of einna- 8 
mon and a lump of 1 n ſugar, 
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_ ſmall onions, minced. very fall to- 
gether, a little verjuice, ſalt an a 
per; a quarter of an hour will ſtew 
them enough; a little before they 
are ſtewed put in a little ſweet cream, 
and let it boil once, and being ready 
to be ſerved up put in a lump of 
freſh butter with little ſippets of 
bread and the yolk. of an egg, mix 
it all together, ſtir it about, and * 
not your cs be long a: doin 8 
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GCrape : a Rage ſpoonſul of = 

O late; and boil it with a pint of 
cream, then mix it with the yolks of 
two. eg and thicker it on the fire. 


A&B the MS of” nine eggs, 
beat them extreamly well 55 
pat to them eight ſpoc uls of ſugar, 
and a quart of Ku ſet, OT. the 
e ſtirring it all one way, and wh en 
tis thick enough, ſqueeze in the 
juice 
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O a pint of juice of 1 Jemons; put- 


three pdunds of double refin'd: it it 

fugar paunded and fifted very fine, it is 
Et it ſtand in a warm place, but not Wl 
too near the fite, put'a little lemon. 1 
eel into the Juice, ftir it often 46d Bl * 
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; A KE 2 pitclof cream, the yolks 
1 of four eggs well beaten, ſugar 

to your taſte, about ten bitter almonds 
bruis'd very fine in a mortar, with a. 
little roſe-water,” ſqueeze theſe into, 
the cream, =_ ſerve it up PP 
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AR F*the yolks urmr n bett 
them very well, then Put to. 
them the juice of fix oranges, and- 
four good Fdonfols of water, and ſu- 
gar 0 your taſte, then ſtrain it, and 
fet it over the He , Mirring/it'dlP3t 
becomes as Hick" as cream, then t 
it in a baſon, and Eee Kiri it'rl 
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them together with two ſpoonfuls 
of orange-flower-water, ſweeten it 
to your taſte, and when it 18 cold, 
| lice ſome blanch d almonds in long 
22 and Eck ben in rows u 
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Rr your oranges as on. as 
poſſible, then lay them in 
fpring-water four ot five days, fhift. 


ing your water once a day, then 


boil them till they are as tender s 
that a ſtraw will un through them; 
have ſome gther boiling water readj 
intp three or four 
take off the. bitterneſs; 
they re tender take them out 
and lay them on a lath,to, drain, 
eut a round piece out of the bot- 
tom ſo that it muy. glaſe again, and 
take out alk the feeds, but leave 2 


wuch of he ment da poſlihlg, ms 
gt on the. pirce taken opt pf the 
tag bp every pou! 
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Four fruit and ſtone 1 it, and lay it in. 
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of oranges 4 pound and a half. of 


loaf- ſugar beaten to powder, and to 
every pound of ſugar put half a pin 
of ſpring- water, and clear it With 
the 2 of an egg when clear 


from the ſeum put in the ranges, 


and let them boil till they be clear, 
then add to the ſyrup, pippin jelly, 


with ſome juice of lemon ang orange. 


You muſt add — ſugar to your 


taſte, give them a boil all together, 
then take up your oranges and then 


give your ſyrup another: boil or two, 
and when you have run it through 
2 ſtrainer, and it is _ : put it over 
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Tal apriccgks. without: ſpots, 
_ * ripe but not mellow; take theie - 
. ſugar, pounded: 
fine, then haue ready half a pint af 
pippin jelly; to this q. antity thene 
pounds of apricocks 


weight a 


muſt be two 


pounds of ſugar; chen pare. 
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| 36 diflolved; then det them boll ſeit 


*#fometimiests ſcum tire! n yd 
ink it 7 Ol yu take ir off and 
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oveér them, and ſet Wbt fl your 
fogar grows moiſt; then put 
Jolly and ſugar to them, ſet them 
over aiflow fie a little 4ilÞ the ſup 


Surely; own them very well; and 
Jed them boil till tender but dont 
let them break; then put them into 
glaſſes and ler your ſyrup boil ia 

Seck: pack -alterwards; dad Kum 
«yell kund rund it thron gh «ſtrainet, 
When your ſyrup" is cold! tit 
Jour apflcocls S. 
s 11 3649 (b ei 21 hte Hoh att e- 


Another way. fo 1 wy: 1 | 


Tu, vor Wand: pare 
them in. hag take the f rug 
weighr of double reſiped ſügar ant 
diſſolve it: in 2 7 * or two of 
water then t in apf icocks 
land i put br 4 0 a" clear 2 
3} boil ac geod While, taking! f 
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1 0 a . of fruit put three 


quarters of a pound of fingle 


refined ſugar cut in great lumps, 
then dip it in water and put it 
in your pan and boil it till it comes 
to ſugar again, then take it off and 
have your fruit par d and ſton d 
and ſtick them into the ſugar, ſot 


till they look clear, then take them 
out and wa them on ſieves to 2. 1 
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Taz a woke of lei Gun 

pippins, pare them and take 
out the cores, then 
of the beſt ſugar Fear fine, and 
Put to it a quart of fair water and 
| {et it on the fite, and hen it boils 


apace put in your pippins, and when 


they are clear and tender and the 


liquor 


them by till next day, then boil them 
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liquor waſted a good deal, put ina | 
quarter of a pint of the juice of le. 
mon and ſore ſlices of orange-peel; 
keep it ſeam'd,, and when it has 
boil'd a little, take out your 4 1 
and ſtrain your liquoc, a ad when 
cold pour Raney your pippins. a 


To 4 7 phine another way. 


| AKE half a dozen. lden pip 
pins, and pare them, 3 evt 
wem into halves, then ut them 
into a preſerving pan with a lititle 
ſpring- water and ſeme fine- ſugar, 
and ſore little flips of orange · peel, 
and let them. boil very lowly til 
the liquor begins to jelly, and the 
pippins look fine and clear; then 
take the juiee of two lemons and 
— oranges and Lo Poll up, 17 
up your a y and 
them in a. glaſs baſon, and 1 
Jour erange-peels upon them, and 
* inn over e 1 
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23 quinces. 


quinces, par d, cor d, and quar- 
rd; then take ſome of the. ſmalleſt 
quinces and grate them, and wring 
out the juice thro' a canvas, take as 
many as will make a 
of juice, then add a pound of the 


beſt ſugar, and balf a. pint of ſpring- 


water; boil your quinces in theſe 


till they be tender, then make a 


jelly a, apples and quinces, 
put your quinces into it, and let 


them have two or three boils te 


make them hot, theme 119 n 


into pots or Slallos. 
To make machroons. 


Lanch a | pound of almonds and 
pound them very fine, dropping 
in often a little orange-flower or 
roſe-water as you pound them to 
\ ep than rage 8 — 
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of fine ſugar ſifted, the whites of 


five eggs'beateh into froth; mingle 
them well together over the fire 


and ſtir it till it grows Riff, you muſt 
af at firſt; ſtrey 


not put in all the ſup 
ſugar on your tin plates] on which 
drop them and grate ſugar en them. 


Your even muſt be 22 yu oy 


fvorching taken n. 
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© juice ofitaſbegries, and put to 
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two pounds'of ſugar, let it * | 


it, and then put 1 three quar- 
ters of a pound ef large 1raſber 
ries ; let them boil very faſt till xhey 
jelly and are very clear; don't take 
them off the fire, for that will make 
them hard; a quarter of an hour 


wilt de them after they begin to 


boil faſt; then put eee in potz 


er'plaſſes, put the raſberries in firſt, 
then ſtrain the jelly from the 


they 


*%. 


ſeeds 


and put it to the raſberries; when 
1 begin to cool, ſtir them, that 


6441) 
they may not lie upon the tops of 
put papers over them; firſt wet the 


papers and then dry them with a 
cloth. EY 1% e , 1! 26975 2 
l e ee nee 
1 preſerve mulberries 50e. 
2 „ e een t Au 
GET ſome mulberries over the 
O fire in a ſkillet! and draw from 
them a pint of juice when it is ſtrain- 
ed, then, take ſthree pounds of ſu- 
gar beaten very fine, wet the ſugar 
with the pint of juice, boil up your 
ſugar and ſcum it, and put in two 
pounds of ripe, mulberries and let 
them ſtand; in the, ſyrup till they 
are thoroughly warm, then, ſet, them 
on the fire and lęt them boil, very 
gently, do them , but half engugh, 
lo put them by in the ſyrupctill next 
day, then boil them gently again, 
and when the ſyrup is pretty thick 
and will ſtand in a round drop when 
it is cold they are enough, ſo put all 
together in a gally pot for uſe. 


To 


2˙ make | marmelale 4 of Het en. 
[ Pans « pound of taſberries and 


clear them of worms, then boil 
them by themſelves, and take a pint | 
and half of currant juice, and boil it 
with a pound of loaf-ſugar, ſo as to 
jelly, then put in the raſberries, and 
boil them together, and when they 
look of a good thickneſs formarne- 
1070 put them inte Slalles. 
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 Marmelatk El cherri es. 


AKE ehre Pounds of cherte 

ſtone them and boil them pret- 
ty A. then take a pint and half of 
currant juice, and boil it with 4 
pound of loaf-ſugar ſoas to jelly, then 
put it to your cherries, and boil it to 


4 * enen we marmelade. 5 
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2 0 candy oranges or. 2 


Ake the beſt Seville oranges and 
grate them lightly over, then 


throw them into water, and ma 


them as you do for preſerving, and 
boil them accordingly very tender, 
and when you find them wakes and 
clear enough, make a ſyrup with ſu- 
gar and water, and let it boil, taking 
care to ſcum it well, then put in 
your oranges and let them ſimmer 
gently, then take them off and let 
them ſtand, and ſet them on again, 
and ſo do till you ſee them look clear, 


then take them out of the ſyrup and 


wipe them, and ſet them in an oven 
after the bread is drawn, til they are 
dry; then you muſt boil fugar to a 
candy height, and put them into it 
for ſome time, eee 
and ar _—_ au before. D 
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a pint of jelly of John-app 


To Preſerve citrons in n 


Cu. your citrons into quarters 
without paring them, and ſcoop 


out all the meat, then throw them 


into water, and let them lie three or 
four days, -ſhifting your water twice 
every day; then put them into a linen 
bag, and boil them till a ſtraw wil 


go through them, ſhifting the water 
three on four times in the boiling, 


When they are tender, take them off 
the fire and put them into fair wa- 
ter and let them lie all night, then 


take them out of the water, and to 


every pound of citron you muſt add 


a pound of the fineſt ſugar, dip your 


ſugar in water and :diflolve it over 
the fire, then put in your citron and 


rt it boil gently,” turning it in the 


p, and ſet them by till next day, 

—— 5 do two ora three days i toges 
ther till the citron is clear and db 
ſyrup thick, then take to ever 7 pound 
es, into 


which put your citrons and uu 
an 


and boil think alt together til they . 
are clear and will jelly; then take 5 
them out and ary: them. foruſe. 
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Car Rintords: nounds of * 
make a thin ſyrup of it, let one 
half be put in a large earthen veſſel, 
and the other half ſet on the fire and 8 
ſcum d carefully, and when it begins 
to boil, then let the peaches be put 
in, 11 plac'd one after another and [8 
turn'd, that they may be done alike; ' 
when they grow ſoftiſh they muſt 
be taken out and put into the ks 
veſſel to ſteep. After they have 
been in the 38 twelve hours, 
take them out one by one with a 
ſtrainer, and put them in a large- 
mouth'd bottle, with ſome brandy 
to harden them, in which let them 
alſo remain for twelve hours. Pour 
in a quart of water to the remain- 
ing ſyrup to make it clear, and when 


It begins to boil put more peaches in 
H "iT - 
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do an hundred with the fame fy 
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When the peache 


bottles, you muſt mix e two ſy- 


rups together and boil thern till 
come to a conſerve; then take it of 


the fire, and meaſure off the brand 
in which the peaches have foak d, 


and mix an equal quantity of brandy 


and ſyrup, and when the whole i 
well mix'd; fill your bottles weich this 


| liquor, and cover them 'wichiparch- 


ment. EI ee Of 
N. B. Your fruit muſt be quiteripe 


Cream, > with preero'd grapes 


412 


T4 KE twice as ad 3 as 


preferv'd grapes, then take half 


your grapes out of the jelly and pour 


{ons cream upon them very- high, 


three or four times, and the laſt time 
you pour it, let it be into the ba- 


Ton wherein you intend to ſerve it, 


fo ſet it by for twelve hours, and 
a little before you ſend it up to 
an lay the other 7 of the grapes 


very 


very leben a * the cream; if you 


put it in glaſſes, then lay ſome of Io 


grapes ung en "wor and RAE the 


| cream. f 


Tor r ccc 9 3 0 eueren. | 


Wien dv age cen ond have 
looſt their taſte and colour, ſet 


them in a ſkillet of water on the fire 
to diſſolve, and if they are red, put 


in a little juice of lemon, Winch 


will recover their colour, and when | 
they are cold its on a little hard ſugar 


over them. 


75 0 preſerve uli es green in jel 


TAKE your lige Dutch gooſe- 


berries, ſcald them, and ſkin 


them, and put them into hot water, 
and cover them with apricock leaves, 


and be ſure you let them not boil, 
but as the leaves colour, take them 


off, and lay on freſh till the gooſeber- 


ries are green, then haye ready ſome 
raw Saal berries, cut in quarters, and 
H 2 boil'd 
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L in water till it be ſtiong and 
very clear, then run it 3 ng 2 


9 gel bag, and to every pound of your 


codled gooſeberries take a pint” of 


this water, and a pound of double re. 
fin'd ſugar finely beaten, and boil 
them as faſt as you can, keeping 
out a little ſugar to ſtrew on them 
as they boil, which will make them 
jelly ſooner ; ſcum them well, and 
| when you perceive the ſyrup Jellies, 
take them up and put. your ſyrup 
nn to em an 


To green apri cocks: 


pur your apricocks into warm 


water, and- cover them cloſe, 


and let them boil tender, then take 


them off the fire and pour the wa- 
ter almoſt away from them, and 
cover them all over with beaten 
ſugar, and ſet them upon the fire 
cloſe covered, and let them boil 
quick till they are enough, and then 
put them into a pot and cover 


them cloſe till 24 are cold. Be- 
fore 


fo 


ru 


1 . 
fore you put them into the water 
rub them with a coarſe cloth. 


er, enn nene 
ö Jo preſerve peaches. 


P ARE your peaches, and take their 
full weight-in ſugar 7 make a thin f 
ſyrup of it, and boil your peaches in 
it till they are tender, then take them 

up, and let them ſtand for two or 
three days, then boil them up again, 
and put them into a pot when luke- 
—_— pouring the cold ſyrup upon 
them ang i938 1 2. 0 911 
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To preſerve any fort of fruit whole 


3705 farts: 
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"TAKE to a pound of fruit half a 
pound of ſugar, the ſugar muſt. 
be made into a ſyrup with water 
and boiled pretty high, then put in 
the fruit and let it boil-a little while 
in the ſyrup, then take it off and let 
it ſtand three days, afterwards boil it 
up as high as you think will keep 
it, have ready ſome mutton ſuet 
3 1 


- e 
finely clarified, and hen the fruit is 
in the pots, before it is cold pour in 
the ſuet hot upon it, and it will keep 
from moulding or working; tie pa- 
pers over the tops of the pots. 3 


3 14 
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Orange marmelade. 
ARE the outward rinds of your 
oranges very thin, cut them in 
halves, and ſqueeze out all the juice, 
then put them in water for two days, 
ſhifting the water thrice a day, then 
boil the oranges in water, and' ſhift 
your water till they have loſt their 
bitterneſs and are become tender, 
then dry them in a cloth, and throw 
away the inward part, ſhred the oran- 
ges very ſmall,” or beat them in a 
mortar, then take a pound of pippins 
pared and cored, boil them in fair 
water till all their ſtrength be gone, 
then take to a pound of oranges two 
pounds of ſugar finely beaten, then 
put in the oranges, juice of oranges, 
ſugar, and liquor of pippins, ftir all 
together, and ſet it over a flow = 
1 | 8 + tl 


1 -< 151 ) 5 
till all the ſugar be melted, then boil . ' 

them as faſt as poſſible, till they be- 

come of a tolerable ee and 


_ then HIRE: AAA 7 
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2 KE to erery p palng of quince 
when pared. and cored, three 
quarters of a 1 of loat-ſugar, 
and three quarters of a pint of ſpring- 
water, ſet it on the fire and boil it 
very faſt till it begins to be tender. 
then flacken your fire and cover it 
up very 9 and let it ſimmer till 
it becomes of. a fine Rory bows L 
break it with r ſpoon; oi 

it up as faſt as you can and as thick 
as you like it; but it is beſt when 
there is a little jelly amongſt it, for if 
you boil it too lack it will grow dry. 


ww” 
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T- A ag clear apricocks, and cut them 


0 "2 7 


W 2 te quince marmelade.. 


| TAKE the beſt apple-quinces, p. va, 


and quarter them, cutting out 
the cores, then to a pound of theſe 
allow three quarters of a pound of the 


fineſt ugar, then take the ſmalleſt 


fort of quinces and grate them, and 


wring out the juice till you have got 


half a pint to your pound of quince, 
then boil the half-pint 'of 3 juice by 


itſelf, and ſcum it, and when it is 
clear put in 7 quartered quince, 


and boil it til tender, then ſtrew on 


beaten ſugar, and give it one quick 
boil all together; then maſhy i ita Uttle 
ä and My: 5 aſt ee FS, 1167 ' 88 42 * 


17 
114 FIC? &8 


wc» 


| Marmelade of apr cocks. 


very thin ſlices with their 


ſkins mY ans to a pound of apricocks 
put three quarters of a pound of fine 
„ put them together on the fire 
and wr them till the apricocks look 


clear 


( 133 T 
4 and the ſyrup he a little thick 
end; you muſt — ſute not to let it 
boil; then put it into glaſſes and ſtove 
it till it candies; if you have white 
currants.or white pear- plums, take 
a pint of either of their juices, and 
put it into three pounds of apricocks; 
and if you put this to it, you muſt 
add a pound of ſugar more to t ne 


apricocks at firſt, and not put in your 


juices till half a an hour before vou 
take it up. 9! 3295 RF 
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75 make be. of clove 8 1 22 


T 0 two quarts of cut giſlifiowets 

put a quart of water and thruſt 
them hard down into a pot, then 
cover them very cloſe and ſet them 
up to the neck in a kettle of boiling 
water, when it has boil'd a good 
while take out the flowers, and if you 


think the liquor not ſtrong enough, 


put more flowers to it, and to every 
quart of ſyrup put two pounds of ſugar 
and half a dozen ſpoonfuls of ſack, 
with half a large lemon, then boil 

No H 5 it 
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| forme ſugar in it, with the white of 


(6114 9 
it gently up to a ſyrup, and et it to 
cool in an earthen bafon 3 Os cold 
9 . bottle 1 it up. 


To preferve cherries. N 
＋ ARE Weben 6 muscle 


cherries, ſton d and wiped, then 
take two pounds: of the beſt ſugar 


| beaten, and ſtrew them over your 
- cherries in a baſon, except a little 


left out to ſtrew over the cherries as 


they boil, then put in ten ſpoonfuls 
of the juice of cherries and Jet. them 
boil apace, ſtrewing i in the remainder 


of your ſugar by little and little, and 


when .. have boiled a go while 
and are well ſcum'd, put in 
a pint of the juice of red currants, 


and let them boil till they jelly, take 


them often off the fire, ſhaking 
them gently, and ſet them on again, 
and when you ſee they are enough and 


jelly, put them in glaſſes, and cover 


them with their jelly; it is beſt to 
clarify your juice of cherries with 


al 


G 6% Ld - boi nd yas - ads out 08 
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an egg well. s and do this be- 
fore you put it to your cherries, and 
beat them by chemſelves dan you 
put the j juice in. als the 


01 52 


'To preſerve bop 


87 ONE your barberries and cut 


out the black eye, and to every 
pound of them put three pounds of 
the beſt ſugar, and make a or thick 
ſyrup, and when it is cold put in 


your barberries, and let it boil apace, 


and when you think they are enough 
put them into pots. 


. of Pippine. # 


T4 KE: a pint. of ſpring water and | 


a pound of ſugar, boil and ſcum 


it very clean, and put in a l of 
pippins quartered, cored, and 8 


and let them boil a good pace til 


they are tender, then take , 86s off 


the fire and beat them with a ſpoon | 


and put them into the pan again, 


and have ready two ounces of orange 
or 


1 156 J. 
or leis pe cut very thin, and 
the juice of two lemons, and ſo 
boil it till it comes from the bottom 
of the pan, then put it into glaſſes, 
and let it ſtand uncovered four and 
e hours near a K 


To make red marmelade of qui nces, ; 
Mes. my Vigar.”” TY 


* ARE a pint of water, dee 
quarters of a pound of ſugar, 
boil your ſyrup and let it be quite 
cold, then quarter the quinee into 
the lyrup, ſo cover it cloſe and let it 
| boil ſoftly till you think it be a good 
colour, then break the quince as 
ſmall as you think fit, put ſome wa- 
ter to the kernels, and when you have 
maſhed the pulp, ſqueeze in the 
jelly, fo boil it together til mou think 
it 1s enough done. 


* 1 = 

1 1 . 
: 

# © +# 


1 a 0 
- 0 * 
Z 


( i577) 
Tai by um: 


Ak E to a pound of plums a 

pound of ſugar, melt — 
3 water, ſet it on the fire, ſcum 
it and boil it till it be almoſt ſugar 
again, ſlit your plums and put them 
in, ſet them over a ſlow fire till the 
ſugar is thoroughly melted again, 


then ſet — 


ings and evenings ee then he 


them out and ſet them on a ſtove for 
two or three days, then make a Aan 


— _ n them in it. 


i» Ito 


= * 


much, then pare them and lice 


them thin, ſpreading them upon a 
flat plate, or diſh,” and dry them 
over a very ſlow fire, and as they dry 
ſcatter as much double reftn'd — 


over them as they will take,  ſcattes 


your ſugar by degrees as they dry, 


To 


* 


2 en 1 
Cane yo your quinces, but not too 
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LT "Onfonnd ofapricocks, alete | 
quarters of a pound of ſugar, 
pate and ſtone the apt icocks, put them 
into ſugar as you ſtone them till the 
fagar be diflolv'd, then boil them 
gently till they be ſoft; ane toy out 
= of the ſugar to ftrew upon them 
as they boil, fo let them and four 
days in the ſyrup, heating it once 4 
the laſt day take them out and 
lay them on glaſſes, in the afternoon 
waſh them with a rag dip'd in cold 


99 water, ſo dry them; 3 if vou keep | 


them all the year in ſyrup, and dry 
them as youuſe them, 1 is beſt. 


To ary cherries IhhOrN 
100 7-409 G1. ee 
| 0 den poaraie of hci put ant | 
'@&: /pgand'of ſugar, ſtone the chers 
ew, and lay the ſagar over them, 
then boil them apace, and ſhake them 


that they don't burn, let them ſtand 


in LO" ſyrup three ox four days, po : 
take 


(239) 
take them out and flat them, lay 
them upon ſieves and &y them in 

in the ſun or ſtove. „ 


TY 


To made e; abe genes e 
1970 WS > 1 21 1 1 111 munen 1952 
ICK yot currants and ſtrain them 
thro a canvas into 4 p preſerving 
pan, then let it boil, and ſcum It 
well, and run it thro' your ſtrainer 
again, then to a quart of this juice 
take two pounds of double 'refin't 
ſugar and boi! it to a candy heiglit, 
then put in your juice luke-warm, 
and keep ſtirring it till all the ſugar 
" diſſolv'd, but don't let it boil by 
| means, hen filr kan ghiks 


BY Fas 


in a continual even heat till hay be 
candied, them turn ene out upon 
en to _— 


1 3 
© & 


4 


2 ö Al 17 * 36} te 118 20. 0 mor; 9: 
fit ach Orange aalen wy ing brug b 


4 57 'T! {3} $64 4 2 1 4 


"AKE a pound of the beſt 505 ; 
finely. fifted, and ſet over the fite 


eeping it ſtirring till it is very hot 


: 


AE bag 
of orange with: orange peel grate 
amongſt it as will make it abe thick- 
| neſs of honey, then _—_ it out ag 
- quick ; as: pofiible on glaſs plates, and 


15 Sac ee — will big off. 1 


I? 


gn gee? 


A1 orange fer 


: r 


peel grated very fine, and put as much 
ſugar to it as will make it ſweet, give 
it a boil up and ftrain it, and have 


ready half a pint of cream boil'd 
with a little nutmeg, mace, and cin- 
namon, and the whites of three new- 
laid eggs, beat them all together, and 


Clear 


en it in what you pleaſe. 


— ꝙ 3 


1 : "AKE the fuigg:1 of mos Geviſhi 
oranges, with a little of the 


(161) 
Clear cates of gooſeberri es, 


Ather your gooſeberries before 
they be full ripe, and put them 
into a ſkillet: with ſcarce water to 
cover them; boil them very faſt about 
a quarter of an hour, then run them 
thro' a clear jelly bag, and to every 
pound of this jelly take a pound of 
the beſt ſugar, and boil it to a candy 
height, then put it to your jelly being 
warm'd, and ſtir it well till all the 
ſugar be melted, but don't let it boil, 
then fill your glaſſes as ſaſt as you can, 

and ſet them in a ſtove, keeping an 
eyen heat, till the top be candied; 

then with a knife turn them out upon 
glaſs plates and ſet them inf again till 
the other ends be candied, then turn 
them on clear plates, and keep 
them turning till they ſlip off, then lay 
them ſingly between papers in a box 
for uſe. rio Hoihgto 35 2 ub 527097 
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. © 


J nale biſcuits of fruit) = 


* Ak 'the- pulp 
and put to it tlie ſame weight 
of fins lifted ſugar, beat it with a 
ſpoon two hours, then put them into 
coffins of paper and ſet: them into a 
ſtove, next day turn them, and in 
two or three days they will be dry 
0 e re 3 96; 


i 7196 u 3791 


To make a, difeait. 


11 


out them very fine in a marble mot⸗ 
tar with the whites of ſix eggs, put 
the ſugar into a deep broad ba 
with fix' yolks of eggs, and When 
they are well mix'd together, ſtir in 
by degrees the beaten almonds, grate 
in-the rinds of two large lemons and 
three ounces of candied citron, beat 


put in a quarter of a pound of flour 
| tifted __ Put theſe biſcuits into 


* 


0 any fruit, q 


QIPT. a ee of ane ad | 
blanc alf a pound of almonds, 


all theſe together a good while, the 


a eee ones ; 7 
paper coffins well butter'd, and don't 


fill them too full; ad you ſet them in 
2 oven ſtrew a little fine ſugar on 


the tops of the cakes, bake them 
ight WW quick ſhutting up the oven, when 
th 2 . begin te one take them out 
into of the papers, and turn them upon 
ito a 2 board and ſet them nen 951 r 
d in den on the giher al. f 


dry 5w1 b 12 
TY BT. obs tron water. vii 

1 l | oh TT 378 enillocn n 8 Git mot flit 2. 

TA KE the peels of cightira_ges 

and eight lemons, put to them 

two quarts.of the. beſt French bran- 


dy, then take a pint and half of 
ſpring · water, one pound of double 
tefin d ſagar; boil it and ſcum it very 
well, and put it to the brandy and 
peels, then put to them fourteen 
ſpoonfuls of milk ſcalded, and mixing 
all together let it ſtand four or five 
days, ben, philter it thro a muſlin, 
and e n e * er be f 46 
n tos noe Nun 0 71 


L 
D inud 1: Df za 1109 Fong : 
A unte ON. 415 7 
Taub two quite of Fre ch 
brandy, put to it four ounces of 
aprievel kernels blanch'd, let them 
infuſe fourteen days or more in the 
fun, then add to it a quarter of a 
pint of ſpring- water, wherein is diſ- 
ſolv'd two ounces of white ſugar- 
candy, mix theſe all together, then 
philter them thro a muſlin, and it is 
fit to drink. oy GY dat «4 
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2 n: To make myſtrom tetchp, 
Promos the; dirty ende and * 

falt to them, and et them ſand 
twenty-four hours, then boil: them 
after you have broken them to 
pieces, and ſtrain them off thro a 
coarſe: ſieve, and ſqueeze the groſs 
part in a coarſe cloth, then boil ĩt up 
and ſeum it very well, and to two 
quarts of ketchup put an ounce of 


Jamaica pepper-corns, and let them 
have 


\ * 
# , N \ a F 
o | 


have one ny and. ahem ad, ;to 


cool. S ans! 2251 9 ial 
"acer g 1 ug one old 
5. add dale wy 


ts make beech 
ohr ian ei zi $13 oi woll a 70 
7 Take. the large muſhnooms, Pate. 
off the = ty bruiſe them a little 
between your hands, then put themin 
an earthen pan, and put a layer of ſalt 
and a layer of muſhrooms and a layer 
of ſalt, then ſtop them cloſe up for 
nine days, then boil the liquor and 
ſcum it very well, put one anchovy 
in every quart, mace, Jamaica pep- 
per in proportion, and let it ſtand till 
the anchovy be diſſolved, and when 
cold bottle it up for uſe, and when 
you make 17 Put a IP: id. dig | 


To nals berchup that 1 wi il 4 ent 
ears. | in. Saunders. u 


>| ff? ” | y ' oct 
* * 


AKE a-gallon of the ſtrongeſt 
and ſtaleſt beer you can get, 


one pound of anchovies waſhed and 
cleaned from the guts; half an ounce 


of mace, half an ounce of cloves, a 
quarter 


8 — - | TE e eee . 
2 - 0 8 


: quabmeidf a an ounce of n three 


\ 
large races of ginger, one pountd of 1 
ſhallot, one quart of flap muſhrooms P 

woll rubbed and picked, boil all theſe W .. 
over a flow fire till it is half waſted, 7 


then ſtrain it through a flannel 
dag, let it ſtand till it is quite 
then "bottle and Gp it very 
cloſe; put one Toy ret N 
bo age Een 


Neck; Ak to * 
nalur lap. Lab nin : 

\ 4 I®: 4:7 Nn 1 i 
& a AKE green walnuts and Been 4 
them to a paſte, then Put to be 
every hundred two quarts of vinegar by 
with a handful of falt, put it all-to- th 
gether in an earthen pan, keeping it ye 


ſtirring for eight days, then ſqueeze Q 
the liquor thro' a coarſe cloth, and lie 
put it into a well-tin'd ſaucepan, 
when it begins to boil ſcum it as long 
as any ſcum riſes, and add to it ſome 
cloves, mace, flic'd ginger, : ſlic d 
nutmeg, Jamaica pepper- corns, ſſicd MW 1 
horſe- radiſh, with a few ſhallots and lar 
a little garlick, let this have one bail haf 
7278 b up, Ig 


Wn 7 

then pour it into an earthen pan, 
1 wit. is cold SE 
viding the ee EY into 
each bot; 


* rt Ti . 


Mee waht u, 

AKE a quarter of a hundred 
of walnuts, beat them to maſh 

in a ſtone mittar, to this put a good 
bandful f ſalt and two quarts of 
vinegar, mix them to + and let 
them ſtand twenty-four: Warn then 
ſtrain it through a coarſe cloth, and 
bottle it with herſe-radiſh, garlick 
or ſhallot, with all ſorts of ſpices yau 
think proper. This at tvro or three 
years end is ; berter than at. firſt. 
TR mace, Singer 7 e e 
eek x 
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| Mr. Braund's ; ketchup. 


en Ante 


| ah K E ewenty-four chit 


_* waſl'd, two nutmegs flic'd, fix 
uche flakes of mace; twelve ſhallots, 


half an ounce of white pepper; whole, 


{ome 


2 
A an 


ö 
: 
1 


g : 
** 

. 

— 

. 


. vinegar, boil. al theſe ingredi 
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E as 
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por them over a quick fire, With 
SITIO. falt, 


6168) 


ſome lemon- peels half a 


pint of wine 


gredientsin.a 
quart of claret one quarter 0 
and when quite cold bottle git up: 
Two or three ſpoonfuls put into your 
melted butter, makes exceeding good 
ſauce For fiſh, cc. 


barbs 45d 8 JN A* 


* 0 Hiekle myo ms. 


r 1 the al an 1 peel 
buttons, and throw them into 
Water, then let them haye. one boil 
up in ſalt and water, and ſtrain them 


thro a coarſe ſieve and let them 1 
ſtand till they are. cold, then take I * 
vinegar, fome ſalt, mace, nutmeg be 
ſlic'd, a little ginger flic'd, boil. all . 
theſe together and let it ſtand till its WM ff 
cold, and then put your muſhroom: ho 
into it, and e them up cloſe. Ei 
5 | ( 

| Another way to eil 22 2 

* 21 fo, IC 
| ARE ſmall a waſh WM and 
them with water and ſalt, then and 


** 44 


them down cloſe. 


. 
ſalt, water, cloves, nutmegs, mace 
and a little pepper, boil them about 
eight minutes, ſtrain them and put 
them on a dry cloth, boil up your 
vinegar and ſet it to be cold, put 
your muſhrooms in glaſſes, clarify 


ſuet and put over 


them, then tie 


ie cucumbers. 


freſh gather'd and free from 
ſpots, then make a pickle of ſalt and 
water ſtrong enough to bear an egg, 


boil the pickle and ſcum it well, 


pour it upon your cucumbers and 
{tive them down for twenty-four 
hours; then ſtrain them out into a 


cullender, and dry them well with 
a cloth, then take the beſt white 


wine vinegar, with cloves, mace, 
ſlic d nutmeg, white pepper-corns, 
and long pepper, races of ginger, 
and boil them up together, and then 


clap the cucumbers in with a few 


vine leaves and a little ſalt, and as 
He: ſoon 


ET your cucumbers be ſmall, 
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and when they are cold put on © your 


a good deal of white 


it to the cucumbers boiling to 


boiled in a braſs veſlel to een _ 


and ſtrew a pretty deal of ſalt and 
let them ſtand a day or two, then 


(ae gl! 


in to turn colour, put 
ive them down cloſe, 


ſoon as they 


bladders and leather, 
| To pickle ſmall cucumbers. 


IP E the cucumbers clean and 
it them into this * then 
make the pickle of vii 4 
epp®, a little 
cloves and mace, a little ſalt and vi- 
negar, boil it all together and pour 


then boil the pickle three or fdr 
times and pour it to them till they 
look green. The ſame way will do 

French beans, te pickle. muſt be 


To pickle fliced cucumbers. 


A KE your cucumbers and fic 1 
pieces, Som put them in a cullender 


put 


ſe, 


(it) 


pot them in pe. t, cover them 
with 1 et them ſtand a 
day or t then boil your vinegar 


— let it ſtand till cold . put en 
and black pepper. 1: 401 


To make a pick for are. 


L and Calt and. vinegar 
ſer” bout half as much vi- 


negar as water, the ſalt according 


to diſcretion). you muſt boil the 
_ pickle that comes with it in the 


other, and make enough to cover 
the ſturgeon z you muſt remem- 
ber to boil up the pickle once a 
week or ten days and this will 


yp it as long as you. ren 


| Brown Pi chle. 


pur a quarter of a neck of bing 
and a quarter of a pound of ſalt 


to five quarts of water, boil it an 


hour, then ſtrain it off, and when 


cold pour it 2 the ſettlement 


for uſe. 
SS To 


(nm) 
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2. lei tl walmuts, 3 


28 F *2 


MkRE a Pieke of Cale indi was : 
ter ſtrong enough to bear 
egg, boil it and ſcum it well, r 
pour it over your walnuts, let them 
ſtand twelve days, changing the {roma 
at the end of fix day 
them into a cullender, #nd Wy 
with a coarſe cloth, then get the 
| beſt white-wine vinegar, with cloves, 
' mace, nutmeg, Jamaicapepper-cagps, 
flic'd ginger, boil up theſe and,pou 
it ſcalding hot upon your walnuts, | 
you may add ſome ſhallot and a clove 
. or twoof garlick:; to one hundred of 
walnuts - you muſt put à pint of 
brown muſtard- ſeed; when they are 
cold, put them into a jar and ſtop 
them cloſe, | 


- 
- * & * * *% 
* 1 F # , 
71 . 
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ET your walnuts be freſh ga- 

thered, ſteep them in beer vi- 
negar enough to cover them all over 
or more for fourteen or fifteen days, 
then having a large glaſs, put a layer 
of ſhallot, a little garlick, a good 
deal of fliged ginger, a little whole 
pepper, a very little mace and cloves, 
dill and fennel of each a little, then 
a layer of walnuts, ſo aſter the afore - 
ſaid manner until your glaſs be fil- 
led, only leave room for a good deal 


of muſtard- ſeed at top and if you 


pleaſe a- little hotſe-radiſh, ſo pour 
in as much white-wine vinegar => 
wall more than cover them. 
muſt put in a good deal of falt po 
your vinegar and beat till it is melted; 
before you pour it on the walnuts to 
keep them, cover them with a blad- 
der and leather for keeping; they 
will not be ready in leſs than three 
months time; the longer you keep 
I 3 them 
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them with freſh, pickle 
twice a week for three weeks, then 
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them the better, ſo you keep them 


© 


o pickle green walnuts. Miſs Ray, 


4 5 3 > y 1 8 & hat av : * „ 
ls 8 — * 1 ” WF W = m * * oh e N c „ PR 7 
4 ; s . 1 4 F * i py 
}U 3 your watnuts in a: Pan co- 
p 1 # = * 0 
1 —— 


wvered with vine leaves, make a 
pickle. with ſalt and water, cover 
them : very Cloſe from air, | ſhifting 
and leaves 


take as much ordin ary "vinegar as 
will cover them, put it in boiling 
hot and let it ſtand three or four 
days, then pour it off and make a 
pickle of the beſt vinegar, with 
what fpice you like beſt, place the 


_ walnuts in your jar, laying vine leaves 


between every layer with ſhallots 
between them, then pour your pickle 


boiling hot, and when it has ſtood 


a week ſtrew a little muſtard- ſeed 
on the topp. 7993 
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To make mango | of young melons. 


| FAKE wy green melons and 
cut a piece out of the fide 
and ſcoop A. all the pulp, make a 
pickle of ſalt and water as before, 
and pour it upon them hot, and let 


them lie forty-eight hours, then take 
them out of the pickle, and dry them 
well with a coarſe cloth, then take 


muſtard-ſeed, cloves, mace, ginger, 
long pepper, ſlic d horſe-radiſh, a 


clove of garlick and thallot, and fill 
up the hollow of themelons, and then 


put in the piece you took out and tie 
them up tight, then put them into a 
braſs kettle, with vinegar and ſalt to 
your taſte, and a few vine leaves, put 
them over a flow fire, and when you 
perceive that-they begin to boil and 
change colour, put them into your 
Jars, and cover them down Cloſe. 


I 4 8 To 


1 4 BY 3:20 * 
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To | make mango, 1 
a T* K E large cucumbers and cut 1 
off the tops, then ſcrape out | 
the ſeedy part, and make a ſtrong * 
brine of ſalt and water, pour it to the is 
cucumbers boiling. hot, and cover 8 
them cloſe for twenty-four hours, [ 
then take them out and wipe them * 
very dry in a cloth, make your pickle 0 
1 of vinegar and muſtard+ſced bruiſed, 5 
1] : lon and Jamaica pepper, 
4 black 3 and ſhallot, boiled 15 | 
1 gether, then put in your cucumbers 
N and boil them a turn or two, and | 
14 cover them very cloſe for three or a 
10 four days, then boil the pickle again | 
1 and pour it to the cucumbers, and if f 
1 you find they are not green you may 
F | ball them! in the pickle again. a 
13 | t 
i To Pickle ſmall oniont. + 
i | e your onions and throw them 3 i 
it 4 into water, then put them into ; 
F: a well-tin'd ſaucepan, with falt and 1 
1 water, 


$0 
1d 


(17 ) 
water, and juſt let them ſimmer, 
then ſtrain F "airy off, and let them 


ſand till they are cold and well 


drain'd, then make a pickle of white- 


wine vinegar, the paleſt you can get, 


with mace, ſlicd nutmeg, ſlic d gin- 


ger, white pepper corns, and ſalt to 


your taſte, give it one boil up, and 
jet it ſtand till it is quite cold, then 


add tot about two ſpoonfuls of the 
beſt pale flour of muſtard,: and after 


you have put your onions into jars, 
pour your pickle: et them. 


Mango of Spaniſh ante 


JEEL your onions, and cut 

- ſmall round piece out of : i 
bobo and ſcoop out the inſides, but 
not too thin, then put them in ſalt 
and water three days, changing it 
twice a day, then drain them and 


ſtuff them: firſt put in flour of muſ- 


tard-ſeed, then ſome ginger cut ſmall, 


a little mace and ſhallot cut ſmall, 


then ſome more muſtard, and fill 


E- them up with ſcrap'd horſe-radiſh, 


55 5 | " ns 


Son 
then put on the bottom piece, and te 
the davinelgty then make 2 ſtrong 
pickle of white-mine vinegar, mace, 
ginger, nutmeg, flic'd horſe-radiſh, 

and a good deal of ſalt, then put in 
the mangoes, and let them boil up 
two or three times, but take eare that 
they don't boil too much, for then 
46; willloſetheir firmneſs, and won't 
keep; then put them with the pickle 
in a jar, and cover them down: cloſe, 
and the nextmorning boil your pickle 
up again, and * it over them. 


To pickle grapes, or barberries. 


5 PUT your grapes or barberries'1 into 

a pot, then boil verjuice with 
a Fe quantity of ſalt, and let it ſtand 
till it is cold, and then put in the 
grapes or barberries, and cover them 


* 1 eh 
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To pick 2 | 


7 Oa confiderable quantity! 'of has. 
| berries, a quart of water, and 
make it boil a little time, then pour 
it boiling hot on the barberries, and 
ſtifle them up very cloſe, and when 
it is cold pour it from the barberries, 


and boil it again; then put in a pint 


of vinegar, and a handful of ſalt to 
the water, and let it boil a little 
while together, pour it into a pan. 
and when it is cold put it to the bar- 
berries, and ſtop them up very cloſe, 
and a day or two after you may boil 
the pickle again, but be ſure you 
let it be cold before you put it to 
the. barberries, mo: ſtop it up. cloſe 
for uſe. 


To pickle Black Rs 


Eigh the damſons, and take the 

oa weight of fine powder 

Pies. ſlit the damſons once down, 

then take a little water and diſſolve 
the 
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Gas 


the 3 in it oyer the fre in a bell- 


metal ſkillet put the damſons in it 
and juſt make them warm ; let them 


ſtand till next day, and then make 


them warm again, and do the ſame 
the following day; then put the 
damſons in your pans, and boik the 
ſyrup and put it to them hot, if they 
are not too much done; but if they 


are, pour it to them cold; then 
cov er them over with ere r | 


25 pr cle bet roots, and turnips. 


| N 4 AK E your piecklx of water; Gale 


vinegar, and a little cochineal, 
and boil your beet roots in it, pare 


your turnips, and boil them but half 
as long as the roots, then keep ann 


both in this Pickle. „ 
To pickle red ales 
UT off the ſtalks, and cuthide 


leaves, and ſhred it into thin 
flees, make a pickle of ſalt, vinegar, 


cloves, mice, ginger, and flic'd nut- 
meg, 


C 
p 
4 


may ſnatch 


6181 ) 
meg, then boil it, and when it is 
cold, pour it over the cabbage, and 


it it will be fit for uſe 1 in twelve hours. 


(153-21 2945 25 2 74 121. 


N. B. You do white. cabbage in 


* ſame pickle, only it muſt be 
ra- on N. beg N two or three 
times. 5 n 195 hor EXE $923 3 
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Vou nt be kite to obfiiives that 


your braſs pans for green pickles muſt 


be exceeding bright and clean; and 


your pans for whitepickles muſt like- 
iſe” be very well tin'd and clean, 


otherwiſe your pickles will have no 
colour; you muſt uſe the very beſt 


and ſtrongeſt white- wine vinegar; 


vou muſt likewiſe be very exact in 


watching when your pickles begin to 
boil, and change colour; ſo that you 
hem off the fire imme- 
diately, otherwiſe they will loſe their 
colony and enn in n.. 
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AER kaut © or ee woo yo 
them with fine ſalt, that they 
may be well falted, and every day 

ſhake them well. then drain the water 
from them, and do this for three e days, 
throwing an handful of freſh ſalt upon 
them after you have well drainꝰd them 
every day, then lay them ſeparate in 
the ſun till they are quite dry, then 
put ſome of the beſt vinegar to them, 
ſome mace, cloves, and pepper, and 
beat muſtard-ſeed, turmerick ground, 
and mace, with vinegar, into a pulp, 
which muſt be mix d with the other 
ingredients, ſomie cloves of garlick 
Lain d, and long pepper; as to the 
ingredients, you muſt govern yourſelf 
. * wy A Ray of fruit you alete 


| Biden wine, a choice receipt. 


Ye KE ſixteen pounds of Ma- 
laga raiſins, pick and chop them 


very mall take ſix . of 1 
: er 


der 


it move, not to work up, 


0763) 


der ſugar and five gallons of Water, 


boil it together near a quarter of an 


hour, then pour the liquor boiling hot 


on the — ſic it well together and 


let it ſtand ten days, ſtirring it _— 
day, then ſtrain the liquor and pr 
out the raifitis, add to — 3 


pint of the pure juice of elder berries, 
put to it a very little ale yeaſt! ſpread 
on a bit of toaſt, juſt * to make 
let it ſtand 


two or three days to ferment, then 


tun it into a veſſel, but let it not be 


full to a gallon that there may be 


room for it to work, ſtop it cloſe and 
let it ſtand till it be CD fine, 


then bottle it. 


To make elder wi ine very excellent. 


TAKE Malog Malaga miſits,. poet cut 
them ſmall, Ralks, ſtones and 
all, and put them into a tub, and 
| _ over them water that bas þoil'd 
an hour, and'te-every-ſixpounds of 
raifins put one gallon of water, pour 
it on boiling Bat and ſtir it well, and 


when 1 it is cold cover it with a cloth, 


and : 
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and let it work together ten ontwely ve 
days, ſtirring it five or ſix times a 
wah gent the end of that time ſtrain 
the liquor from the raiſins and 


ee. them hard, and put to 
very gallon of liquor one pint of 


— juice of elder! The beſt Way 


to get the juĩco is to hake the berries 
incarthiem pots; tertheliquors be cold 
them together; and ſtir 


Ae e een bf) and when it 
has c one working clay it up, and let it 
ſtandifdur or we months before vou 


bottle it; in fix weeks after it wi be 


fit to drink. 0 . Berries muſt ”= : 
mo nth 


- 
j ** # ” 7b ©. 


Wh eee Wt, ne. 


ie een Ws 548 Wer 


A KE chree pes of * 


and three quarts of water, boil 
them together and ſcum them well, 
then put in ſix pounds of apricocks 


Par r'd and ſton'd, and let them boil 
till they be very tender, then ſtrain 
ber your liquor, and when cold bottle 


Fut in a K of eee 


£10910! + "os 
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aa). 
juſt when you takeout the apricocks, 
which gives a pretty colour and fla- 
voOur. | h B | 


Lady Berkley's cherry wine. 


| III ETD 1 LIL BO IUIOEY 34401 

AKE fifty pounds of black 
cherries pick d from the 
ſtalks, but the ſtones remaining; 
bruiſe them as much as you can with 
your hands, then take half a buſhel 
of currants, and get as much juice 
out of them as vou can, and like wiſe 


four quarts of raſberries ſqueez din 
the ſame manner; to this quan- 


tity of fruit allow forty pounds of ſu- 
gar, diſſolve it in river water, and 


into a veſſel with the bruis d cherries 
and the juice of currants and raſ- 


berries, then fill your veſſel with 


river water, only leaving room for 
the working; and when all is in the 
veſſe] ſtir it well together with a 
ſtick; you muſt not bung up your 
veſſel under three weeks. Bottle it 
at five months end. | 

- Cowſhp 
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cu, wine. | Counteſs of is Su Falk 


0 fix -gallons of Water put | 


thirty pounds of Malaga raiſins; 
boil your water full two hours and 


meaſure it out of your copper upon 
the raiſins, which muſt be chopt ſmall 
and put into a tub, let them work to- 
gether ten days, ſtirring it ſeveral times 
— ber at the end o 


TX time ſtrain 
nd preſs the raiſins hard to 
get out their ſtrength, then take two 


ſpoonfuls of good d ate yeaſt, and beat 
With it fix ounces of ſyrup of le- 
mons, then put in three pecks of 


0 e by little and little, and let 


all your ingredients work together 
three days, ſtirring it three or four 


times a day, and then tun it * Bot- 
tle it at four months end. £ 


warm, 


0 «7 ) 


To make anoflip wine. Art. Burnett. 


75 Ak R a ſen * of ſpring- 
water, to which put in two 


pounds and a half of lers age, let 


it boil gently a quarter of an hour, 
then take three queſts of a peck 
of cowilips, pick them and pound 
them, and be liquor is blood- 
the flowers into the liquor, 
then tale a large ſpoonful of +barm 

and ſet it to Work together in a nar- 
row veſſel, let it ſtand together for 


three days, ſtir it once or twice a 
day, keeping 


it cloſe covered, then 
clean it thro a range and bruiſe the 
juices of three oranges. and three 
lemons and let the peel lie in the 
barrel, then barrel it after it hath 


done working. Stop it for five weeks, 
then draw it off, if fine, into bottles, | 


ſtop them cloſe and lay them in 
fand; it will be fit to drink in fix 
weeks or within; it will keep a year. 
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40 ten i of nn . 
ter of a hundred of ſugar, and 
thi whites of thirteen eggs beat and 
put into the water cold, then boil 


the water and ſugar two hours, 


ſcum it all the while, let it ſtand 
till it is cold, then put half a buſhel 


of clary into your barrel and a pint 

of ale yeaſt; when your liquor is 
ſtone cold put it in the veſſel upon 
the clary; ſtir it three or four times 
when it has done 
it cloſe. In ſix months it will be 
fit to draw. „ 34; 646 


working, and-ſtop 
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1. 55 quarts te 3 It 
fixty quarts of water, eighteen 


races of cd ginger, and one hand- 


ful of roſemary; let them boil three 
hours, and be ſcum'd "perpetually; 

when it is cold put your yeaſt to it, 
and it will be fit to bottle i in eight or 


x ten days. 


. 155 1 
Mea ſmall. ed.” 
gallon of Water 


AKE to every 

two pounds of honey, after the 
great ſcum is off put A little: bag 
of ſpice; ginger, nutmeg and cloves, 
but moſt ginger, which muſt be 
ſiced, as alſo the nutmeg, then let 
it boil three quarters of an hour; a 
little before you ſtrain it off, put 
into every two gallons a handful of 
ſweet- briar, and a lemon- peel to a 
quantity of fix gallons, when it is 
almoſt cold work it with a toaſt 
ſpread with yeaſt; on both ſides; 
when you _—_ it into the veſſel 
take off the eaſt clean, it muſt 
fill the veſſel. that. it may work 
over; let it ſtand three weeks or 
longer before yon ed it off, 13 it 
be not Hine weather. 145 1 Bagh 
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every [threes pounds: of ripe 


0 
To, ſhare put a pint of ſpring. 
water, ere e. firſt bruiſe your 


fruit with your hands in a tub, and 
then put the water to them, flir 


them very well, and let them ſtand 


a whole 277 and then ſtrain them 


: out, and to every three pounds of 


ſeberries and a pint of water put 


Aa pound: of ſugar, then ſtir it till 


the ſugar be diſſolved, and let it 
ſtand twenty- four hours more, then 


ſcum the head clear off, and put 


the liquor into a veſſel, and the 
ſcum into a flannel: bag; and what 
drains from it put into the veſlel ; you 
muſt let it work two or three days 


before you ſtop it cloſe, ſo let it 
ſtand four months before you bottle 


it, and if it be not clear when you 


draw it into bottles, -let it ſtand in 
the bottles ſome time, and then rack 
it off into other bottles. When 


you 


( 291 * 
you draw it out of the aſk.” don' * 


Red rat Jin wine. Mr  Willums. | 
To every Son off oiaher bolted 

and cold again put ſive pounds 
of velvedores, let it ſtand fourteen 
days, ſtirring it once or twice a day, 
then preſs it off, but if you have 
no preſs ſtrain it through a cloth, 


and work it with a toaſt ſpread 


with yeaſt for two days, and then 
put it into your caſk; you muſt” 
not ſtop it till it is done working; 

when it is fine bottle it off. The 
raiſins muſt be 5 1 80 before N 
are een 


7 0 ail birch wr ne with raifms.” 


0 an nogtbasl off birch- wa- 
ter, take four hundred Ma- 
we raifins, pick them clean from 
the ſtalks and cut them ſmall, then 
boil the birch-water an hour at leaſt, 

(cum it well, and let it ſtand till it is 
| | as 
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{ 19 2 9 | 
as. Warm as . og milk, then put a 
in the raiſins and let it and Cloſe a 
cover'd, ſtirring it well four or fwe M Þ 
times every day; boil all the ſtalks 
in a gallon or two of .birch-water, 
which added to -thE; other when 
almoſt cold, gives it an - agreeable 
roughneſs. - Let it ſtand ten days, 
dhen put it in a cool cellar, and when 
it has done hiſſing in the veſſel, ſtop 
it up cloſe; let it ſtand at leaſt three 
quarters o a year barer Ty bottle 
it off. i | | | | b 
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To 1 


7 \AKE one 1 weight of 
1 Smyrna, ditto of Malaga rai- 

fins, and thirty gallons of ſoft water, 
with half a peck of Seville orange 
peels, let the water ſtand on the 
fruit one month, ſtirring it well 
every day, then draw off the wine 
into a caſk, and lay a piece of paper 
over the bung-hole, let it work for 
two months and then bung it down, 


and let it ſtand ſo for four months, 
after 


7 * 
2 
* 


brange 
n the 
t Well 
59 wine 


paper 


rk for 
down, 
.onths, 


after 


WF. 
after which rack it off the lees into 
another caſk, put a quarter of a 


pound of iſinglaſs into a little of 


the wine to diſſolve, then ſtrain it 
thro' a hair ſieve, a whiſk it well 
up, and then put it. into the caſk, 

ſtirring it till jt ferments, and let 
it ſtand till fine Hefore it is bottled, 

N. B. You mult bung the caſk 
down tight after the ifinglaſs is in. 
If the forementioned water » ſhould 
ſhould: not make enough to fill a 
quarter caſk, add more. 


To make raifin WING. * Mrs. Ruſſel. : 


TP WO pounds of Malaga raiſins 

and four pounds of raiſins of the 
{un to a gallon of water; they-muſt 
be picked from the great flalks, 
and well chopt, then put the water 
to them, and let them ſtand (ftir- 
ring them twice a day) till the rai- 
fins riſe, ſo that you can't keep them 
down, then preſs the liquor from 
them and put it into a veſſel, and 
put to each gallon the whites of two 

C2 8 eggs 
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( 194 TY 
eggs __ Me up with a little fine 
flour; after it has done working, 


ſtop it aps cloſe for ſix months, then 
bottle it. Before it is bottled, it is 


the beſt way inns k it off md ke 


it Rand. en, 


Te 0 make currant Wine. Mrs Burnett 
PICK your: fruit very cleqny and to 
1 three pounds of fruit put a quart 
of ſpring- water, you muſt bruiſe 
your fruit in a wooden veſſel before 
you put the water to them, then 
let it ſtand twenty- four hours cloſe 
covered, then ſtrain it off thro! 2 


hair ſieve, and to every quart of 
liquor put a pound of ſugar into 
the veſſel, ſtirring it about very well, 


let it work four or five days before 


you ſtop it up, but when yo ou draw 


it be ſure you ſtop it cloſe and let it 
ſtand in „ n Lon 


<7 7232 urrant wins 10 Twi Y i. , Jein. 8. 
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p *O one quart of Nod ar 
1 of water, put three pounds of 
ſugar you muſt ſqueeze the cur- 
rants through a hair ſieve; when 
you put! it m the caſſt don't fill it 
too full but keep it filling up as 


fix weeks before you ſto Ude, 


twenty- five gallons put two 5 


ofibrandyc #99572 
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194 Wine: z Mrs. Brandreth; 


. nine pounds of Liſbon ſugar, 
1 ne the” Water and ſugar half an 
kour, ſcum 1 it clean, then take one 


gallon of currants picked but not 


bruiſed, pour the liquor boiling hot 
upon the currants, when cold. work 
it with half : a pint of barm two days, 

"then pour. it Fr a flannel or fieve, 
and put it into a barrel fit for it 


with half an ounce of iſinglaſs well 
bruiſed, when it has done working, 
wes io mo 


gf 7 'AKE to three gallons of water | 


you find it 4! 12" it my Hg Oh, att 


| tis ks 
Nop it cloſe for month, then botile 
at, Ad in Fg bottle put a" Very 
 ſmalþlump' of double refined ſupar: 
Thb̃is is encellent wine, and is 1 
bannt colouri! uf 90) 18g. 
1 11 5 Vik 41. * I Fn e 
N. B. This wine may be made 
wid e 1170 r red wha b dwrtants; 
* 71 4 on 11 ; Har, 7 2! * 5 
| Grape = wine. Mrs. Johnſon, » : 
5 2 24. enollug 39 Ft. as 1 
To a ak of grapes put a gallon 
of water, bruiſe the grapes, let 
them ſtand a week without ſtirr 
then draw it off fine, put to a 
gallon of the wine three pounds of b 
ſugar, and then put it in a veſſel, but 
do not Rop? it ne it has done hiffing, 


To 0 make 35 reh « a0! ne with Jugar. 7 


f. 0 every gallon of birch- wa- 
1 ter, put two pounds of good 
fa vor Tet the water boil half an hour, 
and ſcum it well before you. put in 
the ſugar, for it muſt boil no longer 
alter the ſugar is in than whilſt it is 
55 ſcum d; 


97) _ 

ſcum'd; then put it thro' a hair 
ſieve into. a tub, and. when it is cold 
pour it from the: grounds and put 
ſome yeaſt to it, a quart will work 


yp tvglye gall 77 let. work. twen- 
2 N four bogrg, f il it Hat 14 pre tty 
800 Pe Y 1 uſt be ſure to fill 
your veſſal intirely, whi "mult be 


Ns CE aon Me, ad den 
over 1 juſt Abo Fare you put in 
| the wine, When i eh As done work- 
ing ſtop i it up Very loſe, * and let it 
ſtand in a cool. ella ch ree! TY of 
Sch be 1 ale 
i 
1 mole TOS 
0 0 65 FM of e pet 
two quarts of water, the juices 
of ten lemons, ſteep. two of the peels 
in a glaſs. of brandy, while the other. 
is making, and diffolve, four. ounces 
of double refined ſugar i in the Water, 
then mix it all together and ftrain it 
9 a flannel cloth, e 


. 2 4.3 *» 7 


. 3 Punch 


TTY 


Nell 8 Ord) 0 154 ns at; Lern 


Punch e a . = Red 


4 whey al patch a 1 


hem a 


| 

if This 5 32 5 I thi F tina 
four days, then th 5 'fout 3 187 5 
ches pK of wa fiftee "Wh tes of ; 
eggs, and K dike and Half © "8 
loaf-ſugat 3 pur the Wat ter ande Tupat J 
in a copper; Ad when it 'bgils 20d 8 
the whites of eggs, having besten 
them very well, let theſe bel about 1 


a quarter of an Hour, nd then let 
it ſtand to cool, then rain it thro 
a ficve,” and pour the brahdy fran 
tie parings upon it, then a 1d two 
quarts and a pint. of orange. juice 
and three pints of lemon-juice, Gd 
muſt be run thro” a Hachef, Pit 
a into a barrel, and in abo it fi 
weeks it will be ne enough, h 
bottle, n 


ils f 
- beaten 
11 about 
then le 
» thro 
from 
A two 
IQ Jace 
of Which 
Pu 


Mi | 
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To male mill punch. 


AKE one gallon of ram or 

brandy, eight quarts of water, 
two 5 ü of oranges or lemons, one 
pound and half of ſugar; ſqueeze 
your lemons or oranges, pulp and 
all, into a pan, then mix all your 
ingredients, and add to it a pint of 
ſeim- milk, and ſtirring it all up 


| together, ſtrain it ſevetal times thro”. 


a jelly Og 8th it ubectimes, e 


f. 31 Sato 


Milk punch or verde. 5 Mrs. Brickle. 


PUT * quarts of water to ür 
quarts of brandy, diſſolve one 


1 of double refined ſugar in it, 
add the juices of three dozen of 


lemons and two quarts of ſkim-milk, 


then ſtrain it through a flannel bag 
till it be very fine, and bottle it for 
uſe; put in ſome an a 
you fine 1 it. | 
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peel to ſteep in the brandy twelve 
the ſugar, then put water to it 
gether, boil your milk and pour it in 


of ſpring-water with a pound and 
* of the fineſt * near an hour 


(200 


O one 3 of beändg put 

= five quarts of water, two dozen 
of lets two pounds of the beſt 
ſugar, and three pints of milk ; pare 
your lemons very thin, and lay the 


hours; ſqueeze your lemons upon 


then mix all your ingredients to- 


boiling hot; let it ſtand twenty- 
four on then ſtrain it thro' a jelly- 
bag, and if not fine enough the firſt 
time, ſtrain it thro a ſecond or 


2 2 22 — — — 
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Orange brands: © WO” Fe 
pur the chips of cighteen Seville 


oranges into three quarts of bran- 
dy, and let them ſteep a fortnightin 
a bottle cloſe ſtop'd. Boil two quarts 


very 


* pu 
dozen 
e beſt 
; pare 
ths 
twelve 
upon 
to It, 
ats to- 
ur it in 
wenty- 
a jelly- 
he firſt 


nd or 


Seville 
f bran- 
light in 
) quart 
ad and 
in hour 


very 


(201 Þ ; 
yery gently, clarify the water and 
ſugar with.the white, of one egg, then 
ftrain it thro' a jelly-bag and boil it 
near half away; and when cold ſtrain 


the. ror ee e 


0 L ww, 2 p 6 v] £2 8 * ES — 


Hane oy orange randy, 
AKE ihe- peels affix Joanie 


or oranges, ſteepithem in one 
quart of brandy, and add to it one 
pint of water with two: ounces: of 


double refined ſugar; you muſt 
diſſolve it in the water, then ſtrain it 


through a muſlin, or Hannel, and 
bottle it for ad * +1 


EET YT: 


Ta boil up. erange e Jemon 22 


To. a pint of orange juice half a; 
pound of ſugar, to a pint of 


lemon. Juice a pound of ſugar, let: 
it ſimmer over the fire, and ſcum it 
well ; bottle it and put a little bran>- 


TY over it, 
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2 ARE! two eee, et and 
a pint. of water, and ut. it in a 
mug large enough to take four pints 
of raſberries, put in half a pound of 
loaf-ſugar and let it infuſe for a 
week cloſe covered, then take 2 
piece of flannel. with a piece of hol- 
land over it, and let it run thro by 
degrees; you may rack it into other 
bottles a week after ; than it 100 
be ſupertine. 419164 ads ol en 


Turkiſn Sherkee.” Sir Paul 48500 


TAKE nine Seville oranges. and 
three lemons; grate the ontlide 
xinds juſt tothe white, then take three 
pounds of double-refin'd ſugaf ang! a 
ll of water, and boilittoacandy'd 
eight; take it from the fire and pot 

in 15 peel, and mix it well together, 
then ſtrain in the juice, and keep it 
ſtirring till it is almoſt cold, and 
then put it into a pot for uſe. 
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A receipt for brewing. Mr. Elmes. 


FIRST liq lic quor to be put on the 


malt muſt be but three quarters 
hot, which being difficult to know, 
the way is, when. the liquor, firſt 


boils, to every three 9 pour 
in as faſt as you can one pail· full 


of cold water,! 


which lowers the 


heat to juſt three quarters hot then 


pour this liquor 


thus three quarters 


hot on the malt, juſt to wet it, not 
that it may ſwim; then having ſaved 


half a buſhel of dry malt, cover your of 
wet malt therewith, and cover all 


that with facks-;t 


then draw off 


to let it ſtew, and 
+ Ty will run. with- 


out ſtitring your malt; after which 
pour on your malt as much boiling 
water as you will, and ſtir and maſh 


Out. 


it well, and, thus all the goodneſs 
will come out; whereas boiling wa- 
ter at firſt ſets 
goodneſs afterwards will not. come: 


the malt, that the 


To 
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pos d to the air while dreſſing; 
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To make the famous ria ar s ; baſſom 


A 
B 
: 


beſt ftorax four ounces, Benja- 
minimpregnated with fweet alinonds 
ſeven ownces, aloes ſucotrine, myrrii 
efec. pureſt frankincenſe, flowers of 


then cork and feal them down as 
cloſe as it Is 


every Gay ; then Pat it into. {mall 
bott es for uſe.” —_ 

Tt heals wounds, ſealds, braifes 
burns, ulcers, Cancers, ring-worms, 
tetters, ſore eyes, piles, &c. either 


by outward application, or taking it 
in drops, according to the age and 


conſtitution of the patient. Uſe a 
feather when you apply it to any 
wound, and let the wound be ex- 


if 


Y Alfam af Peru two ounces, the 


John's wort, angelica roots, of each 
one ounce ; rectify d ſpirit of wine 
one quart; beat all theſe drugs to- 
gether, and put the fpirits to them, 


poſſible, and tie a 
bladder over the ſeal; ſet it in the 
ſun all the dog-days, ſhaking it once 


— * 1 


e 0 


kt 


9 


= 


Yom: 


, the 


enja- 
zonds 
nyrrh 
ers of 


each 


wine 
7S to- 
hem, 
Vn as 
tie a 


n the 


once 


{mall 


rei ſes; 
orms, 
either 
ing it 


e and 


Uſe a 
any 
e ex- 
ling ; 

if 


— 
if it be requiſite to cover it, put 
white paper over it till the balfam 


be dry. 


| Locatlli $ dle, 5 


ARE a pound of the beſt Ve- 
nice turpentine, and - waſh it 
well with roſe-water, then take eight 
ounces of - bees-wax, ſet it on the 
fire to melt with a quarter. of a pint 
of roſe- water, then put in your tur- 
pentine and let it boil, then ſet it to 


cool, and when it is cold pour away 


your water, and put in three pints oft 
the beſt olive oil; and two ounces. 
of natural dalſum, two ounces of oil: 
of St. John's wort, a quarter of a. 
pint of good ſack, an ounce of red, 
ſanders and an ounce of cochineal; 
powder and fift them both, and put- 
them in together; boil it well, and. 
then take it off, and keep-it ſtir- 
ring till it is cold and thick. It is 
good for in ward bleeding, for a cough 
or conſumption, for any ſoreneſs in 
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_ 2 e for, r wounds and a bail, 


An ee recei ceip fort the 70 2 


AKE two ounces of the flour 
of muſtard-ſeed, two ounces of 
ane bruis d, put them into 
a quart of white- wine, me let it ſtand MI | 
three days, ſhaking it three or four 
times a day, then 9 a _ at LA 
and mo mal gr? | 

| 1 
Dr. Bernard's ehe for the feury : 


A K E of garden ſcurvysgraſ 9 


water-crefles, and brook· lime, 0 
of each four handfuls, pound theſe MW t 
in a marble mortar and ſtrain them, t 
and take a quarter of a pint of this al 
juice, clarified with the juice of 4 fi 
Seville orange, every morning for p 
al 


three weeks or a month, faſting two 
hours after it. The middle of March 
15 the beſt time to take it . Ec 


* 
W 
4 * 


ruiſes, 


into a large ide cut d bottle 
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70 nale 4 . the e 


Juices. 4 ; 1 
Tan ger en derne en- 
ſcurvy- graſs, brook-lime, water 
ereſſes, 2 Aer of each half a 
pound, horſe-radiſh roots flic'd two. 
ounces, white - wine half a pint; beat 
all theſe ingredients together, then 
preſs them off and put the quot 


that will hold more than all the ſaid 
liquor, and put to it half a pint Uf 


the juice of Seville oranges, an two 


ounces of double-refin'd ſugar, let 
them ſtand till they ſettle” clears 
hen take ſix ounces every morning 
and evening about five o'clock <a 
fixteen days. You may, if 

pleaſe,” after ten days Aion w- 
ance, take thein for other fixteen. 
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Dr. Lower FP n 


Te of ſena leaves, "1; 
pane roots-dry'd, and flie'd li- 
quorice, anniſeeds and Faun of 
each two ounces, Malaga raiſins, 
waſh'd, dry d, and ſton'd, one pound; 
ſteep. theſe in three, quarts of the 
beſt brandy. for a month, ſhaking | 
1 every. day; 5. then Hour, it. off. for 
uſe; WT 73 

Take a ns be'd: wide glad full 
of this in. any diſorder of the ſto- 
mach or bowels, and it will work 
gently by ſtool, and certainly give 
you-caſe; It is very good after. hard 
drinking, or when there is any indi- 
on. 


Mr. Hutchinſon s. moſt exieltnt 


We. 


PTL fix quarts: of Peng We 
to three, and let them ſtand till 
as cold as milk; then take half an 


ounce of camphire, half an ounce 
* 


( 209 ) 
of bole armoniac, half an ounce 
of white lead; powder theſe three 
together, and divide them into three 
ſeveral half ounces when mix'd, ſo 
put half an ounce in each quart, 
and likewiſe a Jump: of white vitriol 
in each quart as big as a large nut- 
meg, and half a pint of ſpirit of 
wine to be divided equally to each _ 
quart. It is a ſovereign remedy for 
any ſcald, bruiſe, or inflammation, 
a little warm d, and rubb'd upon 
the pat. 


For tbe pain in the ſtomach. © 


0 F hirapicra and cochineal of each 
Qa dram in fine powder put into 
a quart of annifeed water, ſhake it 
often and keep it in a warm place; 
take two ſpoonfuls at night and 
three in the morning for three days, 
then reſt: three days; repeat it for 
three times. It wilk keep good ſe- 
veral yeah „ oi! 200 457511 1 25 
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Ak EA quart of ſoft boil'd: wa- 

ter, and put to it a large ſpoon- 

ful of linſeed, then add a pint ©& 
good old rum, with orange and ſu- 
gar 2 ene vo muſt drink 


ox * 1 
ES 


1 4 
* 31.34 44 


Ok Ratckifs , fue wine, 


A K E the roots * virginia 

ſnake-weed, and gentian, of each 
chte ounces, of ealingal, cloves, 
cubebs, mace, nutmeg, and ſaffron, 
of _— one dram; infuſe de cold 
in de pints of canary. 
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2 0 make artificial of milk, 


L 'A KE an ounce of French: os 
— ley and a. pint of water and 
let it have one boil up, then throw 
away the water, and boil it a ſecond 
time in a freſh. pint of water, whes 
hk mu 
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(a). 
| ad = thrown away likewiſe ; . 
then put” "oft Free pints af ren : 
water and boil it to a quart; at 
the ſame time add an ounce of can- 
dy d eringo root, Oh drain MI the 


dae. An 10 10 "i 
31 ? : n at ep? * 1. 


Df. Wil 0 2 4. 
n 3. 559 67 T9171 - 397! 4 
AKE Wb of xotypody* &f the 
1 oak, dbck-roots fficd and dry'd, 
of each "half a pound; fena twelve 
ounces, "Engliſh rhubarb half - 
pound, W ſeeds four ounces, 
yellow ſanders two ounces; flice 
and bruiſe theſe, put them into a 
veſſel with twelve gallons of midlin 

ale, and tap it at eight days, di ink a 
pint or more as it works, and decor 
ing to yaur, "ge and ae coo 8 * 
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is boiling put to it as much 
made muſtard as will turn it to a 
poſſet, then take away the curd, and 
into half a pint of the. poſſet-drink 
an ounce of brown ſugar-candy, 
dlye it therein, and drink near a 


pint every. night, at. e * $2228 


enen ns 
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1 two ene 15 ſena, 


one -ſeruple of ſalt of tartar, boil it in 
half a pint of water till half is waſted, 
ſtrain and diſſolve it in an ounce and. 
half of oyl of ſweet: almonds, and 
ten 8 of oyl of juniper, take it 
three mornings together, and after- 


wards once a month. 


3 
SUIT. 8 29 iA 22. 9113 ode Ani! 
An excellent _ of fine" ge 
AKE ey! FRY aſd, 15 
mo as will lie upon. a ſhil- 

Aral er mri ane 
ip tim Sa day in a fit, and 0 orice 
weed to Prevent; A fit. * 


11791 been 
por age beser, 

two-q quatt ot, and heat à flint- 
ſtone red hot and put it in, and 
ſweeten with the fyrup of mar 
matlows, heat She! ſtone to every pint 
you drinks d BAIL +, 
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4 ver god medicine fir the chal ck. 


TA KE ai quart of double-diftill'd | 


anifcedd and put to it half an 
ounce of the Beſt rhubarb flie'd; and 
two ounces of dried Juniper berries, 
put them into a bottle and keep them 
a fortnight, often ſhakin g the bottle, 
drink 


6 2 14 4) 
drink about has bend of a wine. 
glaſs full. N ved 5 N 


make cinfure of auler, 
* 5 Mr. Mag. 7 


T ARE two ounces 671 A bel 
1 rhubarb, two, A 
rice flic'd, fixty raiſins. the 
ſtonꝰ d, one ounce of anniſeeds bruisd, 
two ounces of white ſugar-cand 
beaten fine, and half a pint of ſpring - 
water, put all theſe to a quart gf good 
brandy, and let them infuſe a week 
ring: them every day, then Airain 
them off for uſe. , 293% 


1 2411858 25701 


8 / rhubark.,.. 5 
ONE ounce and half of 3 


of zedoary _ Wen 
ſeeds, and dried Seville orange: peel 
of each one dram, infuſe theſe in 
pint and half of ſtron e 
and half a pint of b ans K 
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The Italian balm.” [79411 
„AKE a quart of ſpring-water, 
a quart of oyl, fix ſpoonfuls of 
ſack, four ounces of Venice tur 
tine, and four ounces of liquid — 
put them all into a baſon and ſtir 
them well together with a ſtick, and 
let them ſtand all night and the next 
day, melt half a pound of yellow 
bes- wax; put in roſemary, bays, 
ſweet marjoram, of each one handful 
ſhred ſmall, alſo one ounce of dra- 


gon's blood in drops, and of mummy 


made ſmall half an ounce, then let 
them boil together an hour and an 
half ſtirring it gently all the while, 

then put in two ounces of oyl of St. 
John's wort, one ounce of natural 
balſam, and one ounce of red ſan- 
ders finely/powdered, then ſtir it well 
and boil it an hour more, and ſo 
ſtrain it into a baſon, and When it is 
cold make a hole in the baſon to let 


out the Water, and melt it again, and 
ſo Nun up. A ds 


oo a. 


It 


* 
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It is good for all ſores, and is an 
excellent remedy for the bloody-flux 
or a conſumption, taking 5 ty and 
1 9 50 as Wenn as a ors, o 
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water, 5 
8 | 5041 269936467 1 Ak .2 
wp AKE Abenden Song Elean 
pick'd and ſtrip'd, fill a gallon 
glaſs with them, then pour on them 
Ipirits of wine as much as the glaſs 
Will hold, let them ſtand ſix weeks 
in a warm place very cloſe ſtopd 
and then diſtil them, to the diRtill'd 
water of lavender put flowers of ſage, 
roſemary, betony, of each a handful, 
burrage flowers, bugloſs flowers 
flowers of lilly of the valley, cowſlip I 
flowers, of each clean pick d two 
handfuls, digeſt and W theſe in 
a good ſpirit of wine, then take balm, 
mother wort, ſpikenard, bay leaves, 
of each one ounce, cut and chop theſe 
and put them fix weeks in ſpirits of 
wine, then take the yellow peels of 
citron, lemons, piony ſeeds hulld, 


of each fix drams, cinnamon half an 
ounce, 


- ;{ _- - 


clean 
gallon 
them 
> glaſs 
weeks 
ſtop d 
iſtill'd 


f ſage, 
ndful, 


OWers, 
owllip 
d two 
heſe in 
balm, 
leaves, 
p theſe 
irits of 
eels of 
hull'd, 
half an 


Ounce, 


SE PS EE SIE: 31 res ters ; T3: 2 
ounce, of nutmegs, mace, carda- 


mum, cubebs, yellow ſanders made 


in a powder, half an ounce, of lig- 


num and aloes one dram each, let 
theſe digeſt” ſix weeks in, ſpirit of 


wine, then” GO Nen vill ande fre. 


named ingredients put together, and 


to the liquor produced from them 
put of fine prepar' d diffolv'd pearl 
two drams, of ambergtis, muſk 
and ſaffron, half a ſcruple each, and 
of red roſes dried, and yellow and 
red ſanders ſhaven ſmall,” of each 
one Ounce. 1 

Oyl of chari mx. 
IN the ſummer ſeaſon take the tops 

of roſemary, lavender, red ſage, 
camomile, hyſſop and balm, of 
each an handful, chop theſe ſmall 
and put them into a quart of the beſt 
olive-oyl; ſet them in a glaſs bottle 
cover'd cloſe for a fortnight in the 
ſun, ſhaking it twice a day at leaſt, 
then ſtrain out theſe herbs, and take 
ix handfuls of valerian, ſhred it 


* 


** 


6246) 


ſmall and put it into the oyl, then ſet 

jt all over a flow fire juſt to ſimmer 

- for a quarter of an hour, then take 
Foyur herbs out, and -put. your — 

into another bottle cloſe ſtop d, and 

ſet it aer wer i in He ny! ivy, 


% 
1544 
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It ĩs good for all bruiſes inward and 
Fir if taken inwardly, take * 
common ſpoonfuls in a little 
poſſet· drink, and ſweat an hour oh 
it. It is good for all ſtrains and im- 
poſthumes ; it eaſes the tooth-ach 
greatly, if you dip the corner of a 
warm cloth in it, and apply it to & 
your cheek; it is likewiſe ver 08 n 
in all green wounds. ty! wi 


For a 856 o K 


RINK. tea made of linked, 


ſxceten'd with brown fſugar- 


D 


candy, before you go to bed; if you ſen 
are E Panne with a hoarſeneſs, on por 
1 take a 
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take rg ſpoo wtuts-of / * aud : 15 ; 
two {poonfuls of honey,” and fimmer 


them over the firt, and take off the 


ſcum as it riſes, and let it ſimmer 
till it comes to one erg, and 
ame een at bem- time. 
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4 very excellent recei pt. for We as 


Le Paint, or e in the 


TAKE: x ſeeds, | d 

liquorice, rhubarb, white ſu- 
gar- candy, cream of tartar, of caa g/ 
one ounce, all finely powder'd and 3 
well mix d, and take as much of it 
5 will ke on 2 ſhilling two or three 
times a day ſor a week together; this 
wilt gently purge the ee ne 
it, and expel the wind. | 


Another way of — Lovers 5 
fincdture. \ 
AKE fix quarts of ſinall an- 
_hiſeed-water, four ounces of 
ſena, four ditto of | coriander ſeeds 
un three of elicampane beat 
L 2 ſmall, 
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ſmall, one ounce! of fennel, four 6 
quorice, and three of. gui ” 26d 
' theſe one re re wy 
raiſins ſtoned, two penny- 1 3 of 
ſaffron and two of cochineal, let all 
theſe 1 nts fond a; h in 
the anniſeed,  _—_— any 9 


/ 8 
e 
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To make Sought" drops... 


PARE twelve Seville ranges 18 
thin as poſſible, then takt two 


root, a dram of cochineal, and a dram 


of ſaffron, let the gentian roots be 


thin ſlicd, and the A a little 
bruis d, put theſe ingredients into a 
quart of the beſt brandy; and let it 
infuſe a month, then philter it, * 
bottle it cloſe for wy 


1 94 339 
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Te ren omtment. 
IInrtil 10 231507 Ti 


ARE a pint of red. roſe buch, 


ounces of gentian, a dram of ſnake-· 


II 


* ee tops, green ſage, fe- 
verfow,. layender tops,” balm, worm- 


u 
al 
tl 


wood, PDR e was of each 
an hafitful; chop all together or beat 
them in a mortar ;- take five pounds 
of hogs lard, and boil alt together till 
the herbs are triſp, then ſtrain them 
out and put your ointment into pots. 
It is an excellent thing for ſtrains, 


pains, r brüiſes, and or r weakneſs 
in the joints. _— 
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Ager 18 f ren 


T AK E half an 7 of myrrh, 
an ounce of bote armoniac, half 
an ounce of burnt” bread, and two 
penny-worth of falt of ſcurvy-p aſs, 
pound all theſe ve fine, and ſift 
them thro a fieve, t n wet a bit of 
ſpunge and dip it in the powder and 
rub your teeth and gums, and waſh 
your mouth after it ; take ſome of the 
powder upon a, plate when ſifted, 
and bruiſe the alt among it with 
a knife, | 


TAEE £4 young elt SEX of the 
elder- tree, * off . outſide 


rind, then, the green 
rind, take two bend of | It, Which 
fimmer. a quarter of an hour in fixe 
pints of ale, ſtrain it off, and when 
cold put it in bottles; take half : 
Pint made Warm the firſt thing in 
morning and the laſt at night, and 
beſure - Frum ourfelf warm; alfo 
bathe the — Heded w. e of 
the 11 05 The doſe to be 
repeatec next new or. rull moon 
after the firſt,” my at: : far 
N. B. It is good far caite, 1 
as the human e Pas 52 


11 


Ar = infoll Vue cure for the bite of 6 
| 00g, brought from Ti Ab 1900 


c bi. 


＋2 KE r grains ol ga. to 
tive cinnabar, twenty- four grains Ge 
of factitious cinnabar, and fixteen i} Pe 
grains of muſk, grind all theſe to- m 

y gether 
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gether into an exceeding fine pow- 


der, and put it into a ſmall tea- cup 


of arrack, rum or brandy; let it be 

well mix d, and give it the perſon 
as ſoon as poſſible, after the bite; a 
ſecond doſe of the ſame muſt be 


repeated thirty days after; and a 


third may be taken in thirty days 
more: But if the ſymptoms of mad- 
neſs appear on the perſons, they 
muſt take one of the above doſes 
immediately, and a ſecond in an 
hour after; and, if wanted, a third 
muſt be given a few hours after- 
wards, . „ 


N. B. The above recipe is calcu-⸗ 
lated for a full- grown perſon, but 
muſt be given to children in ſmaller 
quantities, in proportion to their 


ages. 


* This medicine has been given 
to hundreds with ſucceſs, and Sir 
George Cobb himſelf has cured two 


perſons who had the ſymptoms of 


madneſs upon them. | 
„ 
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qu For a all. 1 Mi Lebte, 
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: boil it in one pint of ſpring wa- 
ter to a third part, then put in three 
quarters of a pound of double re- 
fin'd ſugar, boil it about ten minutes, 
then ſtrain it off when cool for 
uſe. | 


Fer eaſy labour. Dr. Waller. 
T* parſley, bee 5 


brown fennel and violet roots, four 
of each, ſweet fennel ſeeds and li- 
quoriſh, two ounces of each, half a 
pound of raiſins of the ſun ſton d, 
half a pound of figs ſliced, and bruiſe 


the ſeeds a little ; boil all in four 


quarts of ſpring water till half is 
waſted, then ſtrain it through a 


flannel bag till it is very clear; when 


cold put to it two quarts of white 


wine, and bottle it up: Take fix 
if __ FAR morning: faſting, and 


at 


* CAKE one ounce: of gum tel 


ſuccory roots, of each eight, 


ruiſe 


four 
If 1s 


rh 4 
lien 
:hite- 


> fix! 
and 


at 
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at four in the afternoon, or going to 
bed, with twelve drops o 
ſweet almonds, every time you take 
it; it muſt be taken Ti weeks 
. the e 


* * K EH 
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Fir a ; cough aj | / ard f breath. 


1 a quart c of White - wine vi- 


gar, put into it five heads of 
garlick, boil it till they are tender, 
then take them out and put in a 
pound of brown ſugar- candy, and 


boil it to a ſyrup; put your garlick 


in again, and take a tea 1 
auen. night and mani, | 


NF: 


17 0 | make the- Bite — 1 5 


A,. elne * 7 0 


AKE two ounces of Fine 
four drams of l, two 


dtams of CR Lol all theſe 


to powder; then take the rinds of 
twelve Seville oranges pared thin; 
put all theſe into a quatt of btandy, 


let it nee. ſy then ts 


0. * 


oil of 


— 
_ 


54 
, 


* F 
0 
4 5 
1 
3 77 
- +B 
* 4 
* 
_— 
4 
} & 4 
* 4 
4 \ I , 
6 2 1 
. + TY 
1 1 
1 1 
I” 7 
8 1 
I; « „ 
— FL 
nt ' + 
* N 


1 ' * 
tx 147 77 1 7 * 1 
” TW | 
o ” x 
: _ 
S Fas. 3877 
R n 
11 4 
ö ; 1 14 
4 45 \ 
, . 
wo fs; ih 
8 7 . 4 
* 1 . * 
2 vb! 
o x 4 
; 


it aff; then put in 4 pint of brandy | 
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n the fame things, and let it 
Aland 4 fortnight, then pour it "of, 
and mix it with the firſt. gies Ao | s, * 


7 0 make a ſalve ** the CEN 
Mrs. Johnſon, | 


AR E four ounces of white wax 

thaved, and a pint of the beſt 
fveet oil, put it ovef a very gentle 
fire in a pipkin, and ſtir it till che 
wax is all melted, then put in two 


ounces of lapis calaminaris in pow- 
der, ſtir it together, and let it boil 


'till the powder is well incorporated; 


when you take it off, keep it ſtirring 


till -it is almoſt cold. Keep it in 


that you boil it in, (cloſe cover'd. 


When you uſe it, ſpread it thin up- 
on a fine rag, and lay it to your 
eyes all night,” and'in the morn 3 

waſh it off with, warm roſe or pl 
ene 93162 NS t Tobvioq 00 
N. B. It is likewiſe good for 2 
burn, apply d in the W 
7 hk A 
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Dr: Hales drop: 


TAKE of palſum of yy ors 
ounce, of ſtorax calamitar. two. 
ounces, of benjamin impregnated 
with ſweet almonds three Ounces, 
aloes cicotrin. myrrh ele. the pur- 
eſt frankincenſe, of each one ounce, 


_ Spaniſh angelica" root one ounce, 
flowers of St. John's wort one ounce, ' 


of rectify'd ſpirit of wine a pint ; 
the ſeveraFdrugs muſt be bruiſed in 
a mortar, and put into a wide 
mouth'd glaſs bottle, well ſtopp'd, | 
and ſet in à place whers- the ſun 
ſhines the greateſt part of the 427 | : 


and there it muſt remain all the d 
days and no longer, then you muſt 


ſtrain it thro' a fine linen cloth, and 
put it up for uſe. There is no cut 
but it cures in eight days, apply it 


with a feather, and uſe no lint or 


plaiſter. It is good for the cholick, . 


if you put fifteen or ſixteen drops 


into a glaſs of wine, or drop it on 


double rehn'd lugar; z it Cures all bites 
ob 
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of venomous creatures, and of a mad 
dog; it cures. the tooth-ach, apply d 


to the tooth with cotton; it is good 
for a looſeneſs, and bloody flux, if 


you take eleven or twelve en in a 
glaſs of wine. 


* 
R £25 


and hung it im the kitchen chimney 


the ſame length of time as the dog 


days, having no place ſun enough, 
and. it did, very well. 100 


2 


10 E a pain i in. * ke: 


4 


Ov. ST BR. ſhell powder clarified, 


— One. quarter of, a pound, in 4 


quart of water. let it. ſtand. three 
days, then pour o 


t and morning. 
oo pound 


Me Saree! 8 in, the. Hat market, 


* 
an ln 


11. jvice of 3 rue, and Fu 
fennel, mix them all with VIDEO. 


and noint the. head. 


Vas 


N. B. Mr. Wilcocks: once. 3 . 


he clear, and. 
take a quarter pt. a, — in the ſame 
quantity of h 
cof his powder 6 d. at 


TEE one ounce of virgin wax, 


1 3 
The juice of ground ivy ſnuffedt 
up into the h ſpoon, 


| wy I out of a 
purgeth the head and takes away the 
greateſt and oldeſt pain. This medi- 
cine is worth gold, tho very cheap. 
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TAKE gentian ſlie d one dram and: 
4 half, calamus aromaticus and 
galangal of each one dram, zedoary 
half a dram, tops of centaury two 
ſmall handfuls, common wormwood 
one, infuſe theſe in two pounds of 


x 
* 


boiling water; let it infuſe four 


hours, then ſtrain it off, and take 
ſix ſpoonfuls every morning, and at 
tour o'clock in the afternoon. '- 
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three ounces of pomatum, a 
quarter of an ounde of alkinet root; a. 
quarter, of an ounce of gum ben 


jamin, a quarter of an ounce ef 


myrrh, a quarter of an ounce of ſto- 
5 rax 
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5 1. . milk. 

"WO « Ounces of hy fi 
vings, half an ounee of peail 
1 one ounce and. a half of 
root, to three pints of water 
boil'd to a jelly, half milk and half 
mix'd and made 5 blood-warm. 
Sleep after taking it. 


1 45 1 213% 


Lauer for che fone or grave. 


two penny- worth of ſweet ell, 
the yolks: of two eggs, beat them al 
very well together, a penny- worth of 
camomile flowers, a penny-worth 
of marſh-mallows, an ounce of car- 
raway ſeeds; an'ouneeof fennel ſeeds, 
bruiſe the ſeeds, and then Beil the 
flowers, marſh-mallows and ſreds in 
_ a-quart/of ſmall beer, till it comes to 
Nins then ſtrain 1 it and let it 1 


* 


LT 
* * 7 


pippins ſliced, flew 


f Wo ounces ofvenice turpentwe 


9 5 
ful ie is cool enough is dle ten 
wix it all together 11 mo 16 deb 
en ymnunod . 503 No 200 

"ov the gravel and a 
E Johnſon. 
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PARE oyſter ſhells and but 


powder and fift them fine, take hen 
egg ſhells, dry them before the fire 
— in an oven till they will beat into 

fine poder, then take an equal 
a of the oyſter ſhell and egg 


thell l and make them into 


pills with venice turpentine} take 
four or fix of theſe pills every night 
or morning (as you like. beft,)} and 
waſh them down with a little warm 
ale or white- wine; it is likewiſe very 
good to take a tea ſpoonful' of egg 

ſhell powder in a ſpoonful of ale or 
white-wine, once or twiee a day, 

beſides the pills; and when the per- 
ſon is in great pain, it is very good 

to take two ſpoonfuls of ſweet dil; in 
two or three ſpoonful: of rut. 2 


them in the fte and then 
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NR. Abe pilz ey bed every 
day of your life and vill de nv hen, 


but on the contrary much good, if 


fivindao! 1 . 


Fer a beftick fever or 4 conſumption 
nud bas lier 10h IZ „ 


Calf's lights, a peck of. garden 
ſnails, a gallon oſ milk, four 


vou haue the. gravel... * 8 


0 . un — winks 0 twelve 
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7 SAKE. betony, rue, ,celendine, 
„ ſaſſafras, eye- bright, lovage, 


cinnamon, ginger, fennel, carda- 
mum dale argany: Hilver 


NOUN- 


win, petroſel * ef, each one dtm; 
galatigal-. and ee of each one 


OUNCE ʒ make a pos der of all theſe, 
a Rep! 2 a a glaſs With an open 
mouth; 


* each a ſmall handful; een 


mil 


"7 27) _ 
mouth ; take of this twice a day, 
Harm, 2s much as will lie on a ſhilling, in 
od, if a little eye-bright water; to be ta- 
* ken forty n . ee | 


mption, Ber the bead and « ger. Lord Chief 
A] + iow! Atkins. | bats 
garden MI ; 
2» four Coe. heat); eye- " 
twelve of each one ounce, roſemary 
a cold I fowers half an ounce, ſaſſafras bark 
twice a quarter of an ounce, amber the 
de; it I like quantity, tobacco half; an quar- 
been ter of an ounce; mix all theſe to- 


ether and ſmoke i it in a pipe as you 
10 Mot do tobacco. 

1 l 0 | ; 

1 hen For a congh, Dr. Borrhave. 
ndine, 
ovage, TAKE f fon tins frat, ad boil 
iſeeds, them in one gallon of cows 


an milk t to a jelly, wih e of e 
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AKE water parſnips, bruiſe them as 
1 in a mortar, ſqueeze out the I in 
r juice, and take four ſpoonfuls every I u 
iT morning faſting, with the like quan- t 
r tity of milk; if it is to cure the evil, lit 
1 it muſt be continued a conſiderable pl. 
time before the cure can be effected. 
Water parſnips are to be found in 
ſhallow running water, the top ot 
leaf is very green, and much like the 
the common parſnips or celery. 


Campborated water. Dr. Quincy. 


AKE Roman vitriol and bole 
armoniac, of each one ounce, 
catnphire a quarter of an ounce, 
and powder them together, put this 
powder into four quarts of boiling 
water, in which ſtir it well about, 
then take it off the fire, let it ſettle, 
and decant that which is clear. RY 
| | 6 


river This is an excellent medicine for 
th many purpoſes externally ; it greatly 

\ Ml cleanſes ulcers by waſhing it fre- 
quently with it warm; it is good 


e them againſt all inflammations, and almoſt 
Dut the infalliblyccares defluctions of rheum 


upon the ieyes,: if it be too ſharp for 
this uſe it maybe! diluted wWieh 3 
little gring water at the time of ap- 
plication q n'keeps the gums clean, 
| and firma the teeth, if they are fre- 
quently rubb'd with it; and in the 

itch it is both ſafe. and efficacious, 

by frequently waſhing the eruptions 
and parts affected. | 


x ſalve 
TW O ounces: of pomatum, a 


quarter of an ounce of alkanet 
root, a dram of balfam of Peru, a lit- 
tle piece of virgins wax, and five or 
fix raiſins of the ſun, ; 
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ebead 
{ rt © IOTT 3 : OOTY 
AV your big in warm milk or 
it e, ofian hour; and Wp 
it very dry. Take of butter and 
. afhyentgtofietcdbd quarter 
ot a pound; a little ſage, thyme; PheV! 
1 28 ſweet matjoram,, pepper, falt 
and nutmeg, /theyolks:of two eggs, 
x theſe together, and ſew it up 
o the belly. Flour it very thick; 

* ſpit it, and lay it to the fire, 
King care that your fire burns well 
i doth * or till it does hang a 
flat 
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nut 


$ 
18 


ng. 
l 
( 


„ before 


par 
ſome good butter, 


it with 


ſe 
briſk 


with it, 


pig 
p, and then 


rter of 2 


pi 
t into A coar 


* 
1 
4 


Then 


* 


42 
4 #249 
* * 4 20F 
F4 
< 
* 
1 + 
2 
* 
* 
LES. 
1 „ a 


3 


2 
* 
- 
4 
- 
* 
. 
- 
4 
* 


e grate 


be 
9 


one 


1 


N 
* 
* 
4 
15 ; 
{4 
- * 
» 1 


e. 


* 
* 


gravy 


the d 


q 
* 
the 


r, 


receive i 


run 
to rec 
enough, t 


ire, rub the pig 
the crackling is 


1 


i 
{« 


Aat iron in the 


8 S Y SRD. 
© *** i 8 'S 4 p 1 2 8 — 4 . 
"th. - ; I 6 way | yo a LEES ” N 
EL IE 8 K 833 2 
- a” = -f 8 = E 1 
O 
0 — 
- 


te 


dat 


de it fr 
eut the 


head, and cut 
du take 
E Ft 
def jaw in 
On: 
melt 1 
. 
l, 


& about 
P 
havin g : 


>» 


Ag 
put 
of but 


| © 


7 7 


each end, 


I 


— 
| 


t. 


29 * 


N 
- 


each fide, take: 


yo 
. 


in ſalt and water, and baſte it with 
© 
t. When t 
ut 1 


= 


butter. 
— 


to 


* 


pound 


- 
[ » A 
* . 
*® c 
L i 
»., i 
* 
4% 
* 
„ 4 
* 
- 
* 
> i. * i 


fi 


$0 <a * 


* F - = 7 — 
r . 
. * 3 3 » 


a , 


e 
1 * 


Y *. 74 Oo: ee OOO TR" 


* 7 PAT CAR ee 
FE 
4% b 
1 % 1 — ” * 
- ©... — ” bk j 
Ko . RNS err nr > «7 we WO nee 2 


— . 

| p 4 ” 3 WE. d - 
TIE? Y * a F On _ 2% * 3 — . 4 — — IS, © 
! * * - 4 — p £ s J t * 5 64 * . 5 — — % 8 
ma - - — N "x K * * 25! - - _— ö 4 ** TS. _ 4 ——— eps r 

4 — =_ = ii F . 9 8 _ N : 7 
* — * N * _ 4 
as : 

"> 7 TSS —— ou 3 > oo * " 


it with 
begin 
pping: 
e Pig is 
er of 2 
coarſe 
# briſk 
1 it, till 
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| before 

TM hen 


ſome parſley. and pere ae e 
ſome ſalt, pepper, cloves, mace, and * 
nutmegs pounded; three dried 5 
rooms cut ſmall, two eggs, 2 glaſs of 

claret, two ſpoonfuls of ketchup, bs - 
mix all theſe — = Bog and & 
p in the belly of the bare; lay it, 
down to a very. ſlow fire, baſte it 
with milk, till it becomes very thick; 
then make a. briſk fire, roaſt it for 
half an hour, baſte it with butter, | 
nd drudge it with a little flour. 


To Toaft a cad's bead. 


AKE the head, wal and ſcour: 
it very clean, then ſcotch it with 
knife, Tn Gf LA og 
ay it on a rew-pan, before the fre, 
fih ſomething, behind it; throw: 
way the waten that runs from it 
e Kar half hour, then few. 85 it 
Ome 
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4 little Liced ih 85 ; 2 Whole 


g. cloves, mace, and ſalt, MW 
. baſte it often with" butter, turn n 
ing it till it is enough. If it be of f. 
ar head it t will take four -or fie v 
then take all the 

ih, as much white- 


n 


1 
2 | 


— pe 


r, cloves, mace; and nutmeg, MW 
leaf or two; 3 beat 5 21 
vp with butter and the liver of the 
filh⸗ bolled; broke,” and ſtrained in 
is of two or three egg 
and ſhrimps; balls made 
of fifk{ and fried fiſh round it. Our. 
niſh with lemon and Horſes 


4 


To make a ragout 


ARE a quantity of pig-ears, and 
boil them in one half wine and 
the other water; cut them in'fmal 
pieces, then brown 4 little 7 
and put them in, and a pretty dei 

of gravy, two ee a  ſhal- 


lot or two, a little muſtard, ad 
„erte „„ 


= 


7's 


1 ; White- 
ſome 
Ballot 
Whole 
wtmeg, 
eo 
of the 
ned i. 
Ec egg 
Wm 
„„Ort 
aft. 


butter floured to thicken it; 


ſome ſlices of lemon, ſome ſalt and 


nutmeg; ſtew all theſe together, and 
ſhake it up thick. Garnith ma wu 


with wor +a 4 185 7 C316 


2 9 boil a pitt." 


QUT open \ the es gut it, ; 
ſcour the outſide and inſide very 
well with ſalt, then waſh it clean, 


and have in readineſs the following 
pickle to boil it in; water, vinegar, 


mace, whole pepper, a bunch of 
ſweet-herbs, and a ſmall onion ; 


there muſt be liquor enough to cover 


it; when the liquor boils put in the 
pike, and make it boil ſoon, (half 
an hour will boil a very large pike ;) 
make your ſauce with white-wine, a 
little of the liquor, two anchovies, 
ſome ſhrimps, lobſter, or crab; beat 
and mix with it grated nutmeg, and 
pour 
your ſauce over the fiſh. Garniſh 8 


with horſe-radiſh and ſlic d lemon. 
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Pur into your ſtew- pan a quarter B 

of a pound of butter, and let it * 

„ boil; a take a quart of oyſters, ti 
1 ftrain them from their liquor, and ye 
them to the butter; let them | pe 

ftew with a bit of ſhallot ſhred f 

very fine, ſome grated nutmeg, and an 

a little ſalt; then beat the yolks of he 

three or four eggs with the oyſter Ml the 

liquor and half a pound of butter; WI pie 
ſhake all very well together till it is Ml ane 
thick, and ſerve it up with pan: or 
8 with ed — — 7 

an 

25 wolr-« aca I s bead. ; 


ARE a calf 8 . with hu ſkin 

and hair upon it; ſcald it to C 
Hach off the hair; parboil it, but 
not too much; then get it clean I and 
from the bones while it is hot; you take 
mult {lit it in the forepart ; ſeaſon wit! 
it with pepper, ſalt, cloves, mace, Na {© 


nutmeg, and ſweet- herbs, ſhred ¶ put 
| {mal 


ſmall, and mix'd together with the 
yolks of three or four eggs; ſpread 
it over the head, and roll it up hard. 
Boil it gently for three hours, in juſt 
as much water as. will cover it; een, : 
tis tender, 'tis boiled enough. If 
you do the tongue, firſt boil it and 
peel it, and ſlice it in thin flices, and 
likewiſe the palate, putting them 
and the eyes in the inſide of the 
head before you roll it up. When 
the head 'is taken out, ſeaſon the 
pickle with falt, pepper, and ſpice, 
and give it a boil, adding to it a pint 
of white-wine, and as much vinegar. 
When it is cold, put in the collar; 
and whey. yg uſe it, cut it in ſlices. 


UT your collops- off a fllet of 


veal; 


and fry than in freſh butter; then 
take ther out and brown your pan 
with butter and flour, as you. do for 

a ſoup. 


put in your collops and ſome bacon 


( 243) 


Scotch HTS 


cut them thin, hack them 


Do not make it too thick ; 


M 2 cut 


8 
eut thin and fry d, and ſome fore d- 
meat balls fry'd, ſome muſhrooms, 
- oyſters, artichoke- bottoms, ſlic d le- 
mon, and ſweet-breads, or lamb. 
ſtones; ſome ſtrong broth, gravy, 
and thick butter; toſs up all toge- 
ther. Garniſh the diſh with fliced 
lemon. . 


© Toflewarumpof be. 
EASON your rump of beef with 


— two nutmegs, ſome pepper and 
falt, and lay the fat fide downward 
in your ſtew-pan ; put to it a quar- 
ter of a pint of vinegar, a pint of 
claret, three pints of water, three 
whole onions ſtuck with a few 
cloves, and a bunch of ſweet-herbs; 
cover it cloſe, and let it ſtew over a 
gentle fire four or five hours ; ſcum 
off the fat from the liquor. Lay 
your meat on ſippets, and pour your 
liquor over it. Garniſh your diſh 
with ſcalded greens. EO STENT 


F with 
r and 
nward 


quar- 


int of 
three 
a few 
herbs; 
over a 
ſcum 

Lay 
r your 


r diſh 


.T 


„ 9 
To haſh a calfis ald. 


DOIL your calf's head almoſt. 

enough, and when 'tis cold, cut 
the meat in thin ſlices clean from 
the bones; put it into a ſtew- pan, 
with ſome e broth, a glaſs of 
white-wine, ſome oyſters and their 
liquor, a bunch of ſweet-herbs, two 
or three ſhallots, a nutmeg quar- 
tered, and let theſe ſtew over a ſlow 
fire till they are enough; then put 
in two or three anchovies, the yolks 
of four eggs well beaten, and a piece 
of butter, and thicken it up; then 
have ready fry'd ſome thin ſlips of 
bacon, ſome forc'd-meat balls, ſome 
large oyſters dipp'd in butter ; the 
brains firſt boiled and then fried, 
ſome ſweet-herbs cut in ſlices, ſome 
lamb-ſtones cut in rounds; then put 
your haſh in your diſh, and the 
other things, ſome round and ſome 
on it. Garniſh the diſh with fliced 
lemon, e 
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brine three days; then take fome 


the table; cut the lean piece, and 
put in the thick fat part, ſtrew it all 


it up as cloſe you can, ths it very 
well with tape bound about it; then 


oven hot, and let your def 
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To collar beef. 7 
n 


TT AKE a flank and cut the kh f 


off, lay it in. pump-water, with u 
three handfuls of bay-ſalt, and an ® 
ounce of falt-petre ; let it lie in the k 


pepper, two nutmegs, and a good 
1andful of green ſweet marjoram, 
half a handful of ſage, ſotne roſe. 
mary and thyme, all green, with a 
good handful of parſley; chop the 
herbs ſmall, then lay the beef on 


over with the herbs and ſpice ;, toll 


put it into, a long pot, and fill it up 
with the brine it was laid in, tie 2 
wet paper over it, put it in an ove 
when your bread is. drawn, let i 
ſtand all nigbt; next day heat te 

an 
four -hours, then a it out, and 


let it ſtand in the liquor till 5 
; al 


e ſkin 
„ with 
nd an 
in the 

fome 
good 
JOram, 
roſe- 
with 2 


p the 


ref on 


e, and 
vit all 
; coll 
t very 
” then 
Lit up 


„q tie 4 


n oven 
let it 
it your 
F ſtand 
it, and 
II it ö 

hall 


then with the reſt of the herbs.” 
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Half cold, then take it out, and train 


your tape and bind it up cloſer; 'you 
muſt put two middling handfuls of 
ſalt into the herbs when you roll it 
up, beſides the brine; the roſemary 
ought to be chopt fine by itſelf ; and 


4 


eee 


LEA your hare, and lard it with 
> bacon; take the liver, give it one 
boil ; then bruiſe it ſmall, and mix 
it with ſome marrow, or a quatter 
of a pound of beef-ſuet ſhred very 
fine, two anchovies chopt ſmall, 
ſome ſweet-herbs ſhred very ſmall, 
ſome grated bread, a nutmeg grated, 
ſome ſalt, a little bit of ſhallot cut 
fine; mix theſe together with the 
yolks of two or three eggs; then 
work it up in a good piece of but- 
ter; flour it, and when your hare is 


pitted, put this pudding in the bel- 


ly, and ſew it up, and lay it to the 

fire; put a diſh under to receive 

what comes from the hare ; baſte it 
"MM 4 _ well 


| (248) 
well with butter, and when it is 
enough, put in the diſh with it a 
ſauce made with ſtrong broth, the 
[ gravy of your hare, the fat being 
tanken off, and ſome claret; boil 
| theſe up, and thicken it up with 
butter: when the hare is cut up, 
mix ſome of the pudding with your 
fauce ; garniſh the diſh with _ 

. lemon. 

. inſtead of the pudding i in 
the belly, roaſt a piece of bacon, 
with ſome thyme; and for fauce, 
have melted butter and thyme mix'd 
with what comes from the hare, 


5 Tp To few lieus. 


GEASON your pigeons "with pep- 
per, ſalt, cloves, and mace, with 
ſome ſweet-herbs ; wrap a ſeaſon- 
ing up in a bit of butter, and put it 

in their bellies, then tie up the neck 
and vent, and half roaſt them; then 
put them i in a ſtew-pan with a quart 
of good gravy, a little white-wine, 
ſome Pickled muſhrooms, a few 


. 
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of mace, a bit of lemon-peel, E 
bunch of ſweet- herbs, a bit of onion, 


and ſome oyſter- pickle: let them ſtew 
till they are enough; then thicken 


it up with butter and yolks. of eggs. 
Garniſh with lemon. Do ducks 
the ame way, You may put forc'd- 
meat in their bellies, or ſhred thyme 


31 $3 


wrapp'd up in butter. Put forc'd- 


meat balls in both. 


To bake a rump of beef. 


YONE a rump of beef beat it 


very well with a rolling-pin, cut 
off the ſinew, and lard it with large 
pieces of bacon ; roll your lards in 


ſeaſoning, which is pepper, ſalt, and 


cloves; lard athwart the meat, that 
it may cut handſomely ; then ſeaſon 


it all over the meat with pepper and 


falt pretty thick, tie it with pack 


thread croſs and croſs, and put the 


top under the bottom, and tie it up | 
ught; put it in an earthen pat kr 


all the bones, and put them in the 


M 5 ©. Bean” 
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fideo and on the top, to keep it faſt 
that it cannot ſtir; then put half a 
pound of butter, ſome bay-leaves, 
whole pepper, a ſhallot or two, and 
ſome ſweet-herbs; cover the top o of 
the pot with coarſe paſte ; put it in 
the oven, and let it Rand eight hours, 
Serve it up with its own liquor, and 
ſome 464 ä 
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' To make green feaſe ſoup. 


M* KE ſtrong broth of a leg of 

! beef, a knuckle or ſcrag-end 
of veal, and ſcrag of mutton ; clear 
it off; then chop ſome-cabbage-let- 
tuce, ſpinnage, and a little ſorrel; 
then put half 4 pound of butter in a 
flat ſauce pan, dredge in ſome flour, 

put it over the fire until tis brown: 

then put in your herbs, and toſs 
them up a little over the fire; then 
put in a pint and half of green peaſe 
half boil'd before, adding your ſtrong 
| broth, and let it juſt ſimmer over 
the fire half an hour; then cut ſome 


French bread "ou thin; dry it well 
before 
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before the fire, put it in, and let it 
ſtew half an hour longer; ſeaſon. 


your broth with pepper, ſalt, and a 
few cloves and mace. Garniſh the 
diſh with ſpinage, ſcalded green, 
and ſome very thin bits of been 
toaſted before the fire, R. 2161, 159 


27 0 lese a ; wok of ve wel. 


Cr, your erk of veal in eas) . 
beat them flat, and ſeaſon them 


with ſalt, grated nutmeg, thyme 


and lemon- peel, ſhred very fine; 

when you put it into your pan, put 
to it ſome thick cream, according to 
the quantity you do, and let it ſtew 
ſoftly till enough; then put into 
your pan two or three anchovies, a 


little gravy, or ſtrong broth, a bit. 


of butter, and ſome flour duſted i in, 


and toſs it up till tis thick, then 
diſh it. 


Garniſh n lemon. 


= 
7 * 
* 


0 252 ) 
'D ths mutton the 7 1110. way. 


* * 4 


Fer cut t your meat into this 


ſlices, then waſh it in vinegar, 
and put it into a pot or fauce pan 
that has a cloſe cover to it, put in 
ſome rice, whole pepper, and three 
or four whole onions; let all theſe 
ſtew together, ſeumming it frequent- 
I: when it is enough, take out the 
onions, and &aſon it with aſt to 


o . As * ns 


| her at. 


Note, The HY or leg are e the 


beſt joints to dreſs this way. Put 
to a leg four quarts of water, and 
a quarter of a pound of rice; to a 
neck two quarts of water, and two 
ounces of rice; to every pound of 
meat allow a quarter of an hour, 
being cloſe cover d. If you put in a 
blade or two of mace and a bundle 
of ſweet-herbs, it will be a great 
addition. When it is juſt enough 
put in a piece of butter, and take =_— 
. | the 


the rice don't burn to the pot. In 


all theſe things you ſhould lay ſcuers 
at the bottom of the pot to lay the a 
meat on, that it may not ſtick. 


A diſguiſed leg o veal | and bacon. 


ARD your veal all over with lips 
of bacon and a little lemon- peel, 
and boil it with a piece of bacon; 

when enough, take it up, cut the 
bacon into flices, and have ready 
ſome dry'd ſage and pepper rub'd 
fine, rub over the bacon, lay the 
veal in the diſh and the bacon round 


it, ſtrew it all over with fry'd parſley, 


and have green ſauce in cups, made 


thus: Take two handfuls of ſorrel, 


pound it in a mortar and ſqueeze out 
the juice, put it into a ſauce pan 
with ſome melted butter, a little 
ſugar, and the juice of lemon. Or 


you may make it thus: beat two 
handfuls of ſorrel in a mortar with 
two pippins quarter'd, ſqueeze the 


Juice out with the Juice of a lemon 


or vinegar, and ſweeten it with ſugar, 


To 


(TY 


25 ae A 


T AKE two chickens, at R 
into quarters, waſh them clean, 
and then put them into a ſauce pan; 
put to them a quarter of a pint of 
water, half a pint of red wine, 
fome mace, pepper, a bundle of ſweet 
"herbs, an onion, and a few raſp- 
ings; cover them cloſe, let them 
ſtew half an hour, then take a piece 
of butter about as big as an egg 
rolled in flour, put it in, and cover 
it cloſe for five or fix minutes, ſhake | 
the ſauce pan about, then take out 
the ſweet-herbs and onions. You 
may. take the * yolks of two eggs, 
beat and mix d with them; if you 
don't like it, leave them out. Gar- 
niſh with lemon. 


To make Scotch barley broth, 
ARE a leg of beef, chop it all 
to pieces, boil it in three gallons 


as water, with a piece of carrot and 
a cruſt of bread, till it is half boiled 
away; 


of barley, four or five heads of celery 


the pot ; 


( 255 } 
3 then ſtrain it off, and put it - 
jars Nhe pot again, with half a pd 


waſhed clean and' cut ſmall, a ay 
onion, a bundle of fwcet-herbs, a | 
little parſley chop'd ſmall, and a 
few marigolds. Let this boil an hour. 
Take a cock or large fowl, clean 
picked and waſhed, and put into: 
boil it till the broth. is quite 
good, then ſeaſon with ſalt, and 


ſend it to table, with the fowl in the 


middle. This broth is very good 
without the fowl. Take 'out the 


onion and ſweet-herbs, before you. 


tend it to table. 

Some make this broth with a 
ſheep' s head, inſtead of a leg of beef, 
and it is very good; but you muſt 
chop the head all to pieces. The 
thick flank, about ſix pounds to ſix 
quarts of water, makes good broth; 
but then put the barley in with the 
meat, firſt ſcum it well, boil it an 
hour very ſoftly, then put in the 
above ingredients, with turnips and 
carrots clean ſcraped and pared, and 
| cut 


1 1 256 1 . 
cut in little pieces. Boil all together 
ſoftly, till the broth is very good; 
then Read it with ſalt, and ſend it 
to table, with the beef in the middle, 
turnips and carrots round, and Pour 
the broth oner all... 


abu outer, 3 wet wp | 


Tas one pound of fine powder 
2 ſugar, grate. a middle ſized nut- 
meg into the ſugar, then take one 

und of freſh butter, mix. them 
well together; then take a quarter 
of a peck of fine flour lightly mea- 
ſured and break two new laid eggs 
into it, mixing it firſt without the 
butter and ſugar, then work it all 
it all up into paſte; make it into 
Cakes very thin and daubed thick 
at top, put them on papers anointed 
with melted butter every where a 
little. Bake them in a- gentle oyen, 
till yellow at douem. 
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A white fricaſte. Miſs Hore: 


LET your water and. milk. boil, 


then put in your chickens and 


only let them boil a quarter of an 


hour, then cut them in pieces and 


take off the ſkin, take ſome of the 
milk and water your chickens were 


boiled in, about a pint, and put 


in it two pretty large onions and 
a bunch of thyme and parſley, and 


black whole pepper, and a littſe ſalt, 


boil it till it taſtes well of the herbs 
and onions, then ſtrain it off, and 


put in your chickens, beat the yolks 
of two eggs or rather better, then 
a quarter of a pint of thick cream, 
and put into your ſtew pan to your 
chickens, keep ſhaking it till it is thick 
enough, and juſt before you take 


it off the fire put in a piece of butter 


worked in flour, and after you take 


the fricaſſee off the fire, ſqueeze 
the juice of ſome lemon in it, and 


put in muſhrooms, Do rabbits the 


"mn 


ſame way, 
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Sel it, and lay it on its back, in 


and trim them with the head, then 


or under-ſhell) clean off, leaving to 
it as much meat as you conveniently 


monſieur, which is the fat, and looks 
green, that muſt be baked to and 
with the hell; waſh all clean with 
falt and water, and cut it into pieces 
of a moderate ſize, taking from it | 


ſoum it clean, then put in a bunch 


| onions, and your veal part, except 


(258). 
To drefs a tartle the Weſt-Indian way. 


"AKE the turtle out of the water 
_ the night before you intend to 


the morning cut its throat or the 
head off, and let it bleed well; 
then cut off the fins, ſcald, ſcale 


raiſe the callepy (which is the belly 


can; then take from the back-ſhell 
all the meat and intrails, except the 


the bones, and put them with the Ry 
on and heads in a ſoup pot, with no 


a gallon of water, ſome falt, and ſte 
two blades of mace. When it boils 1 


of thyme, parſley, ſavoury and young 


about 


pepper; when the veal has boiled 


with half a pound of good freſh. 


not to 


( 259 » IM 
about a pound and a half, which 
muſt be made forc'd-meat of as for 
Scotch collops, adding a little Cayan 


in the ſoup about an hour, take it 

out and rin in ieces, and put to 

the other che guts (which 

is reckon 185 beſt Art) ruſt be 

lit open, ſcrap'd an made clean, 

and cut in pieces about two inches 

long. The paunch or maw muſt 

be ſcalded and ſkinned, and cut as 

the other parts, the fle you mink 7 
proper ; then put them with the guts 85 
and other parts, except the liver, 


butter, a few ſhallots, a bunch of 
thyme, parſley, and a little ſavoury 
ſeaſon'd with falt, White peppeR 
mace, three or four cloves beaten 
a little Cayan pepper, and take care 
put too much; then let it 
ſtew about half an hour- over a good 
charcoal fire, and put in a pint and 
a half of Madeira wine and as much 
of the broth as will cover it, and 
let it ſtew till tender. It will 
take 
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( 260). 
take four or five hours doing. When 
almoſt enough, ſcum it, and thicken 


it with flour, mixt with ſome veal 
broth, about the thickneſs of a fri- 


caſſẽe. Let your forc'd-meat balls 
be fry'd about the ſize of a walnut, 


and be ſtew'd about half an hour 
with the reft; if any eggs, let them 


be boiled and. cleaned as you do 


knots of pullets eggs; and if none, 
get twelve or fourteen yolks of hard 
eggs, then put the ſtew (which is the 
callepaſh) into the back-ſhell, with 
the eggs all over, and put it in the 

oven to brown, or do it with a ſa- 
lamander. 


The callepy muſt be flaſhy i in a K. 


veral places, and modetately ſea- 
ſon'd with pieces of butter, mixt with 
chopp'd thyme, parſley and young 
_ onions, with falt, white pepper and 
mace beaten, and a little Cayan pep- 
per; put a piece on each flaſh, and 


then ſome over, and a duſt of flour; 
then bake it in a tin or iron dripping- 


pan, in a briſk oven. 


The 


or any thing elſe. 


( 261 5 | 

The back-ſhell (which is called 
the callepaſh) muſt be ſeaſoned as 
the alley, and baked in a dripping- 
pan, ſet upright, with four brickbats, 


done before the ſtew is K 
The fins, when boiled very tender, 


to be 


taken out of the ſoup, and put 


into a ſtew, pan, with ſome. good 


veal 
little 


gravy, not high-coloured, a 


Madeira wine, ſeaſoned and 


thickened as the callepaſh, and ſer- 
ved in a diſh by itſelf. 
The lights, Beat and liver, may be 
done the ſame way, only a little highh- 
er ſeaſoned; or the lights and heart 
may be ſtewed with the callepaſh, 
and taken out before you put it in 


the ſhell, 
addin g 


ith a little of the ſauce, 
a little more ſeaſoning, and 9 


diſh it by itſelf, 


dos, 


The veal part TY be made frian- 


or Scotch colof. The liver 


ſhould never be ſtewed with the cal- 
lepaſh, but always dreſt by itſelf, 


after any manner you like; except 


you 


An hour and a 
half will bake it, which muſt be 


9 2 ) 
you ſeparate the lights and haart 
from the callepaſh, and then always 
ſerve them together in one dich 
Take care to ſtrain the ſoup, and 
ſerve it in a tureen or clean china 


bowl. 
ee 4 
| A en | 
Lights, Sc. Sou pFins. | 
Callepaſh. | 


N B. In the Weſt- Indies they ge- 
nerally ſouſe the fins, and eat them 
cold: omit the liver, and only ſend 
to table the callepy, callepath, and 


ſoup. This is for a turtle a about 125 | 


ty pounds weight. 5 33 
To dreſs a mack turtle. 1 9 


<AKE a calf's head, and off 


the hair, as you would do of a 
pig; then clean it, cut-off the horny 
part in thin ſlices, with as little of 
the leap as poſſible; put in a few 
chop'd oyſters and the brains, have 
ready. between a quart and three 
pints of ſtrong 1 mutton or veal gravy, 


with 


* 1 


ꝑꝓu—N 
with a quart of Madeira wine, a 
large tea ſpoonful of Cayan butter, a 
large onion chop'd very ſmall, peel 
off an half of a large lemon, ſhred 
as fine as poſſible, a little ſalt, the 
juice of tour lemons, and ſome ſweet- 
herbs cut ſmall ; ſtew all theſe to- 
gether till the meat is very tender, 
which will be in about an, hour-and 
Na half; and then have ready the 
ge- back-ſhell of a turtle, lined with a 
them paſte of flour and water, which you 


ſend MW muſt firſt ſet in the oven to harden; 
and then put in the ingredients, and ſet 
t fix- it into the oven to brown the top; 
and when that is done, ſuit your gar- 
I hiſh at the top with the yolks of 
Us eggs boiled hard, and forc'd-meat 
balls. | I | 
o of a N B. This receipt is for a large 
horny head; if you cannot get the ſhell of 
tle of a turtle, a china ſoup diſh will do as 
a few well; and if no oven is at hand, the 
have ſetting may be omitted; and if no 
three oyſters is to be had, it is very good 
gravy without, 


It 


1 4 104 ) 4 
| Tt has been dreſſed with . a 1 
= of wine, and the Juice of two 


When "YE Muy part is boiled 2 
little tender, then put in your white 
meat. 


It will do without the oven; and 
take a fine knuckle of veal, cut off 
the ſkin, and cut ſome of the fine 
firm lean into ſmall pieces, as you 
do the white meat of a turtle, and 
. s it t with the other white meat 


i5. 


Take the firm hard fat which 
grows between the meat, and lay MW whit 
that into the ſauce of ſpinage or ſor- ¶ colo. 
rel, till half an hour before the ad 
above is ready; then take it out, and S B0 

lay it on a ſieve to drain; and put in I and f 
Juice to ſtew with the above. The 
remainder of the knuckle 1 help 


the gravy. 


91 
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DIRECTIONS 


FOR. 


MARKETING. 


| To chuſe Beef. | 

* RUE ox beef has an open grain, and 
the fat, if young, is of a crumbling 

or oily ſmoothneſs, except it be the 

briſket and neck pieces, with ſuch others as 
are very fibrous. The lean ought to be of a 
pleaſant carnation red, the fat rather inclining 
to white than yellow, and the ſuet very white. 
Cow beef has a cloſer grain, the fat is 
whiter, the bones leſs, and the lean of a paler 


colour, If it be young and tender, the dent 


made by prefling it with the finger will riſe 
again in a little time. | i 
Bull beef is of a deeper red, a cloſer grain, 
and firmer than either of the former, harder to 
be indented with your finger, and riſing again 
ſooner. The fat is groſs and fibrous, and of 
a ſtrong rank ſcent. If it be old it will be fo 
very tough, that your pinching it will ſcarcely 
make any impreſſion. If it be freſh, it will be 
of a lively colour, but if ſtale, of a dark duſky 


* 


colour, and very clammy. If it be bruiſed, 
the part affected will look of a blackiſh or more 
duſky colour than the reſt. | 


; To chuſe Mutton. 


If upon pinching it between your fingers, it 


feels tender, and ſoon returns to its former 


place, it is young; but if it wrinkle and re- 


main fo, it is old. If it be young the fat will 
eaſily ſeparate from the lean, but if old it will 
adhere more firmly, and be very clammy and 
fibrous. If it be ram mutton, the fat will be 
ſpungy, the grain cloſe, the lean rough and 
of a deep red, and when dented with the fin- 
ger, will not riſe again. If the ſheep had therot, 
the fleſh will be paliſh, the fat of a faint white, 
inclining to yellow; the meat will be looſe at 
the bone, and on your ſqueezing it hard, ſome 
drops of water, reſembling a dew or ſweat, will 
appear on the ſurface. If it be a fore quarter, 
obſerve the vein in the neck, for if it Jooks 
ruddy, or of an azure colour, it is freſh, but 
if yellowiſh it is near tainting, and if green it 


is already tainted, As to the hind quarter, 


ſmell under the kidney, and feel whether the 
knuckle be ſtiff or limber; for if the former 
has a fint or ill ſcent, or the latter an unuſual 
ys rag ek you may be certain of its being 


To chuſe Pork. = A ce FRY 
Tf upon pinching the lean between your fin- 
gers, it break and feel ſoft and oily, or if you 
can eaſily nip the ſkin with your nails, or if the 
fat be ſoft and oily, it is young; but if the m- 
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be rough, the fat very ſpungy, and the ſkin 
ſtubborn, it is old. The fleſh of a boar, or 


hog gelt at full growth, feels harder and tough- 
er than uſual, the ſKin is thicker, the fat hard- 
er and fibrous, the lean of a duſky red, and 
rank ſcent. That you may know if it be freſh 
or ſtale, try the legs and hands at the bone, 
which comes out in the middle of the fleſhy 
part, by putting in your finger, for as they 
firſt taint in thoſe places, you may eafily dif- 
cover-it by ſmelling to your finger. hen 
ſtale the ſkin will be clammy and ſweaty; but 
when freſh, it will be ſmooth and cool. 


e [if 


The fleſh of a bull calf is firmer grain'd, an 
redder than that of a cow calf, and the fat more 
curdled. Obſerve, if the vein in the ſhoulder 
be of a bright red, it is new killed; but if green- 
iſh, yellowiſh, or blackiſh, or be more clam- 
my, ſoft and limber than uſual, it is ſtale ; and 
if it hath any greeniſh ſpots about, it is either 
tinting, or already tainted, If it be wrapped 
In wet cloths, it is apt to be muſty, therefore 
always ſmell to it. The loin taints firſt under - 
the kidney, and when ſtale, the fleſh will be 
loft and ſſimy. The leg, if newly killed, will 
be ſtiff on the joint; but if ſtale, limber, and 
the fleſh clammy, intermixed with green or 
yellowiſh ſpecks. The neck and breaſt are firſt 
tainted at the upper end, and when this is the 


Caſe, will have a duſky yellowiſh, or greeniſh 
appearance, and the ſweetbread on the breaſt 


will be clammy. | 
N2 LE 
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To chuſe Poul yx. eafi 


To chuſe a Cock or Hen, Turkey, Turkey I fte 
eee $i "Pot, ,, a ad 1 
If the legs of a turkey cock are black and 7 
ſmooth, and his ſpurs ſhort, he is young; but MW Brea 
if his legs are pale and rough, and his ſpurs MW 7:n/ 
long, he is old. If long killed, his eyes will MW Thet 
be ſunk into his head and his feet feel very WM ſtiff, 
dry; but if freſh, his eyes will be lively and livel; 
his feet limber. For the hen, obſerve the ſame MW their 
ſigns. If ſhe be with egg ſhe will have an MW the r 
open vent; but if not, a cloſe hard vent. The MW the e 
fame ſigns will diſcover the newneſs or ftale- MW or fir 
neſs of turkey-pouts. <3 Boy the f 
| | „ crimp 
To know moſt forts of FISH, whether new er factio 
1 ale, &c. 155 Lo 
| | than 


- . 


\TURGEON.] If this be not well cured, it MW ed; 1 
8 will never have its true goodneſs. To M tail. 
know this, cut it with a ſharp knife; and if it To 
crumble or ſhiver, and feel rough and brittle MW bind t 
between your * and thumb, it is not for WM ſnap t 
your turn: but if it be good, it will be a lit- MW and fl. 
tle tough, and ſqueeze oily out, in a manner fant ſc 
like wax, look white, and in ſome places have the bc 
blue ſtreaks or veins, the ſkin limber, feeling MW out ar 
fat underneath, and emit a pleaſant ſcent. the m 
SALMON. ] If the ſcales are bright and ſhin- WO it wit! 


ing, of a light azure colour, the ſkin when JF tail, a 

preſs'd down riſing again quickly, the fleſh of there, 
a bluſhing colour, and of a pleaſant ſcent, then © it is 

it is good; but if the ſcales be cloudy, dark, © and v 


cali} 


eaſily flip off the ſkin, rough and ſtubborn, the 


fakes ſhort, dry and brittle, then is the good- 


neſs gone from it, and it is either decay d fiſh, 
or has been recovered by pickle after damage. 


Turzott, Cod, Freſh Salmon, Carp, Bite, 


Bream, Roach, Trout, Grayling, Ruff, Chub, 
Tench, Eel, Barbel, Whiting, Smelts, Ce. 
Theſe and all ſuch like fiſh, if new, will be 


ſtiff, and their eyes well ſtanding, and of a 
lively colour; but when they begin to taint, 


their cold, ſlimy ſubſtance makes them limber, 
the moiſture falling from the brain renders 
the eyes more dull, and, as it were, ſhrinkin 
or ſinking; their fins, tho' often wetted by 
the hſhmongers to prevent it, will however 
crimple and ſhew ſigns of approaching putre- 
faction. F 

Loks TERSs.] The cock is uſually ſmaller 
than the hen, and of a deeper red when boil- 


ed; neither has it any ſpawn or ſeed under its 


tail... | 3 | 

To know whether theſe be new or ſtale, un- 
bind the tail, and if it be ſtiff in opening, and 
ſnap to again, then it is new; but if limber 


and flagging, it is ſtale : If new, it has a plea- 


fant ſcent at that part of the tail which joins to 
the body; if it is ſpent, a white ſcurf will iſſue 
out among the roots of the ſmall legs, and at 


the mouth. To ſee whether it is full, open 


it with the point of a knife, on the bend of the 
tail, as it is tied down; and if it fill the ſhell 
there, and be red, hard and pleafant-ſcented, 


it is good; but if ſinking and ſoft, it is ſpent 4 
and waſted ; for the fiſlhmonger, to deceive 
the ignorant buyer, will only open them at the 


N 3 extreme 


C269 - 
extreme part of the tail; and tho' they be 
waſted, they will appear well enough there. 
If you ſuſpect the claws filled with Water, to 
make them weighty, as ſometimes they do, 
pull out a plug you will find there, and the 
water will guſh out,  - _ 
_ CRrap-Flsn, Great and Small.] If ſtale, the 
Joints of. their claws will be limber, the colour 
of their ſhells of a duſky red, and an ill ſcent 
juſt under the throat; their eyes will be very 
looſe, turn away with the tip of your finger, 
and fink inward. „ 

PR AwNSs and SHRIMPS.] If new, they will 
be hard and ſtiff, caſt a 5 leaſant ſcent, and 
their tails turn ſtrongly inward: But if ſtale, 
they will be limber, and fade in their colour, 
ſmell faintly, and feel clamm . 

_ SALT Cop and OLD LIN G.] Are known 
to be good, when the flakes rife well and oily, 
the bone parts clean from the fleſh, and they 
are of a bright natural colour, and good ſcent; 
but they are bad when they break ſhort, are 
hard and dry, change colour, the ſkin rough, 
and flicking cloſe, not well to be ſtirred or le- 
—_.. SOAR 

Pick LED HERRINGs and PRLcBARDS.] 
Open the back; if the fleſh be ſoft and mel- 
low, kindly parting from the bone, comes out 
in long flakes, the bone white, and ſomewhat 
inclining to a light red, then are they new and 
good; but if the fleſh ſtick to the bone, be brit- 
tle and rough, the bone of a yellowiſh, black- 
iſh, or murry colour, they are ruſty and of 
little worth, WOE. is 
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RED HERRIN SS.] If they carry a good 
gloſs, and the fleſh part kindly from the bone, 
and they be of a light, bright colour, they are 
good; but the contrary ſhews them decay d or. 
rut, 353 


FRESH HERRIN OS, and Ma vckIIL. ] Their 


newneſs or ſtaleneſs is known by their keep- 
ing or loſing their lively ſhining redneſs. on 


their gills ; for a deadiſh, fading colour, with 
an ill ſcent, their fins crimpling and. limber, 


and their eyes looking dry and dull, ſhew that 
they are ſtale, whereas the contrary denotes 
them new. | | 


PLaiss, or FLOUNDERs.] If their eyes are 


any ways ſunk, or look very dull; if they be 
limber, and have. an unuſual cold, clammy 
lime upon them, then are they ſtale; but if 
they be ſtiff, their eyes clear and moderately 
dry, their fins tiff, and not crimpling ox thri- 
veling together, it is a ſign of newneſs, or that 
they have not long been dead. EPs 

The Plaiſe has red or orange-colour'd ſpots 
on her back, her fins more ſpreading, of a 
tawnyiſh or brown colour on the back, and a 


more earthy white belly, her mouth ſtanding, 


as it were, more awry. ' 5 | 
The Flounder is duſky, or cloudy on the 

back, without ſpots, thicker, and more com- 

pacted, and a kind of an azuriſh white belly. 
Mals and 'FTHORNBACK.] The ſtaleneſs 


appears in theſe, by their eyes beginning to 


link and look dull, their -fleſh feeling flabby, 


their lips beginning to hang, and the corners 


of their mouths to be corrupted: But when no 
; N 4 __ _ ſuch 
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ſuch bad ſigns appear, they" may” well enough 


paſs for new. 


Ancnovies.] Open the Vork in the middle 
of the head of the barrel, put in your little fin- 
ger, and taſte the pickle; if it taſtes mellow, 


has a good reliſh, and looks of a duſky red, 
then it is the natural pickle, and they may 
prove well; but if it be whitiſh, watery, rough, 


and very brackiſh, it ſignifies new pickle bas 


been put to them. But to try the fiſh, open 
the backs of two or three of them; and if the 
fleſh be of a pleaſant red, ſoft and mellow, the 


bone moiſt Kay oily, the fleſh eaſily parting to 


good lengths, without breaking, then are 
they good; but if it be Riff, brittle, and of a 

duſky colour, the 'bone dry and of a whitiſh 
yellow, or blackiſh, then they are decay'd, or 
have been ruſty, and artificially rectvered, n 
conſequently naught. © 

To preſerve Fiſh a while when near tainted} 
This is meant of freſh fiſh. The beſt way to 
do it, if they are not.too far gone, is, Take out 
their guts, but do not wet them with water; 


then ſprinkle them within and without with 
falt, and lay them in rows, on flags or ruſhes, 


in a cool dry cellar, but not to touch one a- 
nother ; then cover them with hyſſop, or win- 
ter- ſavoury, and ſo they will keep twenty-four 
hours pretty well, the herbs drawing the ſcent 
from them, and the ruſhes the moiſture and 
lime; but they will afterwards-be better boil'd 
or baked, than fry'd, ſtew'd, or roaſted, un- 

leſs they a are Rew'd with ſpice and wine. 
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INSTRUCTIONS for CARVING. | 


70 unjoint a Bittern.] Raiſe the wings and 
legs as a Hern, which ſee, and uſe no 
other ſauce but ſalt. 53 ai CAS 7 RN 
| To cut up a Buſtard.] See Turkey. 
To unlace a Coney.] Turn the back down- 
ward, and cut the flaps or apron from the bel- 
ly or kidney; then put in your knife between 


the wn” and loofen the fleſh from the bone 
1 


on each ſide; then turn the belly downward, 
and cut the back acroſs between the wings, 
drawing your knife down on each ſide the back 
bone, dividing the legs and ſides from the back, 
pull not the leg too hard, when you open the 


| fide, from the bone, but with your hand and 


knife neatly lay open both ſides from the ſcut 
to the ſhoulder ; then lay the legs cloſe toge- 
ther, 55 8 | 
To diſplay a Crane.) Unfold his legs, then 
cut off his wings by the joints; after this take 
up his legs and wings, and ſauce them with 
vinegar, falt, muſtard and powder'd ginger. 
To unbrace a Duck or Mallard.] Raiſe up 
the pinions and legs, but take, them not off, 
and raiſe the merry-thought from the breaſt ; 
then lace it down each fide of the breaſt with 
your knife. After the ſame manner unbrace 


To rear a Gooſe.) Take off both legs fair, 
like ſhoulders of lamb; then cut off the belly- 


piece round cloſe to the end of the breaſt; then 


lace your gooſe down on both ſides of the 
breaſt, half an inch from the ſharp bone; then 
. . Os take 
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take off the pinion on each fade, and the fleſh 


you firſt laced with your {knife, then raiſe it 


up clean from the bone, and take it off with 
the pinion from the body: then cut up the 
merry-thought ;-then cut from the breaſt-bone 
another ſlice of geſb, quite through; then turn 


up your carcaſe, and eut it aſunder, the back · 
bones above the loin bones. 


To diſmember a Hern.] Take off both the 
Jes, and lace it down the breaft on both ſides 


with your knife, and open the breaſt-pinion, 


but take it not off; then raiſe up the merry- 


thought between the breaſt-bone, and the top 
of it; then raiſe up the bra ur! then turn it 
outward upon both ſides, but break it not, 


nor cut it off; then cut off the wing-pinions 


at the j Joint,next the body, and ſtick in each ſide 
the pinion in the place you turn'd the brawn 


out: but cut off the ſharp end of the pinion, 
and take the middle-piece, and that will juſt | 


fit in the place. You may cut up a Capon or 
Pheaſant the ſame way. 


To wing 4 Partridge or Quail.] Raiſe the 
legs and wings, and ſauce them with vine 


powder'd ginger, and falt. 


To alley a Pheaſant or Teal.) Do this as you | 


do a aides, but uſe no other ſauce but ſalt. 


To lift a Swan. Slit the Swan down in the 
middle of the breaſt, and fo clean through the 


back, from the neck to the rump : then part it 
in two halves, but do not break or tear the 
fleſh; then lay the two halves in a charger, 


8 the ſlit ſides downwards; throw ſalt upon 


it; ſet it again upon the [table; let the ſauce 


| be — and ſerve it in ſaucers. 


To 


= 
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K 
To cut up a Tur ſtey.] Raiſe up the leg fairly, 


and open the joint with the point of your 
knife, > take not off the leg; then with your 


knife lace down both ſides of the breaſt, and 


open the breaſt-pinion, but do not take it off; 


then raiſe the merry-thought betwixt the 
breaſt-bone and the top of it; then raiſe up 
the brawn ; then turn it outwards upon both 
ſides, but break it not, nor cut it off; then 
cut off the wing-pinions at the joint next the. 


body, and ſtick each pinion in the place you 


turned the brawn out ; but cut off the ſharp 
end of the pinion, and take the middle piece, 


and that will juſt fit the place, You may cut 
up a Bullands a Capon, or a Pheaſant, the ſame 


way. 
To thigh a Moodlocl. J Raiſe the wings and 


legs as you do a Hen, only lay the head open 


for the brains; and as you thigh a Hen, ſo you 
mult a Curlew, Plover, or Snipe, A 
that you have no other ſauce but falt. 


A BILL of FARE for every Month. i in the 


Year. . 


JANUARY. Firſt Courſe. | 
8 OUPS of peaſe, gravy, ane fiſh, ver- 


micelli, &c. 

Fi/h, as biſque of fiſh, carps ſoles, or tench 
{tew'd, turbot, flounders, plaiſe, cod, thorn- 
back, or ſcate boibd, &c. whitings broil'd! 
or boiPd. 

Bacon or pickled pork, and fowls and greens 
in one diſh, . 
Calf's head, or knickle of veal, bacon, and 
greens. 


A 


1 * 0 
Collar of brawn. 


Leg of pork boi d with turnips and my pot. 


din 

W e and ſpinage. 

Reher of beef ſtew'd. 

Ache-bone of beef or rump, ae boil'd _ 
greens, or roaſted with ene Ne. 

Turkey and chine. 

Neats tongue and udder. 

Pullets roaſted and eggs. 

Veal roaſted, ragou'd, boil'd, See. 5 

Paſtry; as puddings and pyes of various ſorts, 
pancakes, fritters, and minc'd pyes. 

Scots collops. 

Brocoli, aſparagus, ſpinage, cabbage- ſprouts, 
coleworts, cabbage, ſavoys, red and white 

| beers, carrots, potatoes, horſe-radiſn, onions, 

parſnips, turnips, leeks, thyme, ſage, parſ- 


ley, celery, endive, winter-ſavoury, t. 


are garden ſtuff, to be had in this month, 
as well as in the ſucceeding ſpring months, 
Second Cour fe. 
Piulvy; as, wild fowl of all ſorts, turkey or 
chickens roaſted, with aſparagus. 
Fiſh; as, jowl of ſturgeon, marinated fiſh, 
Roaſt beef with ound or horſe-radiſh. 
Quarter of lamb. 
Hare roaſted with a pudding. 
Chine of mutton roaſted, with plates 55 
Pig roaſted, or collar'd. 5 
Calf's head, or hog's head roaſted. 
Dry'd rongues. 
Paſtry ; ; as, butter'd apple-pyes, hot lamb and 
other pyes. 
Mju o of all ſorts; or ſweetmeats. 
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FEBRUARY. vn cut. 23 


Soups of different ſorts. _ 

Poultry; as hen, or turkey, with oyſter ts, 
or eggs. 

Fiſh ; as cod's bead, c. boibd; tench, carp, 

Sc. ſtew'd, pike roaſted with a pudding i in 

its belly; whitings, plaiſe, flounders, boil'd 
or broild; eels ſpitchcock'd, broifd MF 
boil'd, 


- Salt fiſh and eggs, or parſaips. 


Salmagundy. 
Scots collops. 


Ham and chickens, with e or brocll 


lupines, c. 


Beef marrow-bones, and black puddings, 
Chine of mutton and caper ſauce, 7 


i; Second Courſe. 
Poultry ; as, thickens and af; paragus, roaſted 
partridges, or quails, ſquab pigeons, young 
rabbits, roaſted or fricaly'd ; turkey. 
Fiſh; as, ſole, flounder, lobſter, ſturgeon, &c. 
Paſtry ; as, tarts, cheeſe-cakes, pear-pye and 
hot butter'd *PPIC-PY, Se. | 


Steetmeats. 


Fruits of all ſorts. 


MARC H. Firſt Courſes - 


Soup of gravy, herbs, fiſh, peaſe, &c. 
Fiſh of if ſorts, | either fry'd, broil'd, ſtew d, | 
or boil'd; as carp, tench, mullets, 5 Ae 
Neats tongue and udder, with ee N | 
Stew'd veal. 
Knuckle of veal boil'd with greens, | 
Ham and chickens, or pigeons. 
Ache-bone, or buttock of beef, with greens 
and roots, 


(028 


ö r. rump, or fir-lola; or ribs of 
„beef roaſted, ors Mo e c., 


gn"; 3 as, chickens and aſparagus, 1200 

_ ruffs 3 or ducklings, quails. 

Fiſh ;. as, * pike, ſalmagund p. 

Paſtry ; ; as, ſkerret-pye, a tongue ſlic'd with 
butter, pear-tarts, with cream, jellies of all 
ſorts, puffs of apples, marrow- puddings, 
yolks of eggs, &c. Shrewſbury cakes, &c. 

Fruits of all forts; as apples, pears, china 
. oranges, dry'd grapes, French plumbs, al- 
monds, raifins, in. this as in the two Pre- 
ceding months. : 


APRIL. Firft Courſe. 


Poultry; as, biſque of pigeons, rabbits or 
_ chickens fricaſy'd. 

Fiſh; as, maycril with gooſeberry ſauce, if to 
de had; carp, tench, &c. ſtew'd or boil'd. 

Beef boil” d, roaſted or ſtew'd. 


Calf's head or knuckle of veal, or fowls with 


bacon and greens, as as broceli, ſpinage, c. | 

Neck of veal boil'd with rice. 

Ham and chickens, or 3 with brocoli, 
or other greens. 

Chine of veal or leg of lamb, with ſpinage 

boil'd or ſtew'd. | 

Scots collopßs. 

Paſtry ; as, lumber-pye, — 4 or rlamb- pye, Cc. 6. 

Second Courſe, 

Poultry; as, green geeſe, ducklings 1 

or ſucking rabbits, chickens and aſparagus. 


2 


1 4 * . 
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F;h; as, butter'd ſea-cra d ſm r 
2 lobſters, lobſters by 3 


marinated fiſh, pickled ſalmon or herringa, 
ſous'd mullets. 

Roaſt lamb, with cucumbers or French beans, 
if to be had. 8 

7225 3 as, hot butter'd . apple-pye; tarts, 
cheeſe- cakes, cuſtards, rock of inow and | 
ſyllabubs. ; 

Fruit of all ſorts ; as, nonpareils, pearmains, 
ruſſet pippins, bonchretien pears, Oc. 
cherries and raſberries, if to be had. 


MAV. Firſt Curſe. 
Poultry; as, roaſted fowls, forc d. 
Fiſh; as jowl of ſalmon boil'd with ſmelts, c. 
carp and tench ſtew'd; collar'd eel with 
cray-fiſn, &c. roaſted lobſters, biſque of 


ſhell-fiſh. 
Boil'd beef, mutton, veal, with greens, roots, H 


Cualf's head. 
Breaſt of veal ragou'd. 
Chine of mutton with pickles. 


Neats tongue and udder, roaſted or boil'd with 
colliflower or brocoli, if to be bad. 


Beans and bacon. 


Paſtry; as, boil'd puddings of ſeveral far 

chicken or other pyes. 
Second Courſe. 

Veniſon; as, haunch of veniſon, leverets or 
fawn roaſted, quarter of kid, &c. 

Poultry ; as turkey-pouts or quails,young ducks, 
green geeſe roaſted. 

K Abs as, collar'd eels, roalted lobters, prawns, 
or r crap - | 

| Aſparagus 
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(a). 


Aa upon toaſts. 
reen peaſe. 


Paſtry; as, oangado-pye, tarts cuſtard 


cheeſe - cakes, creams, &c. 
Fruits; 3 as, apples, ſtrawberries, cherries, Ee. 


JUNE. Firſt Courſe. 


Veniſen; as, haunch roaſted or boiPd with col- 
liflowers, French beans, Sc. 

Poultry; as, fricaſy of chickens, or youn 
rabbits ; boil'd Rp with bacon — 
greens. 


Fi 5; as, thick, ſtew d carp, tench, 0 


boil'd trouts, mullets, maycril, ſalmon, roaſt- 
ed pike or barbels: 


Lamb and mutton with colliflowers, cabbages 


— 


kidney-beans, c. 


Beans and bacon. 
Breaſt of veal ragou'd, 


Ragou of lamb-ſtones and ſweet-breads. 
Weſiphalia or Yorkſhire ham, with young fowls. 
Beef and colliflowers. 


Roaſted pig. 
Paſtry; as, marrow puddings, veniſon paſt 


umble pye, Sc. 
Second Courſe, 

Plas as roaſted fawn, leverets. 

Poultry ; as pheaſants or turkey-pouts, young 
ducks, young rabbits, quails. 

Fiſh ; as, lobſters, prawns, or cray-fiſh, jowl 
of ſturgeon, fry of ſpitchcock'd or collard 
eels, chine of ſalmon, butter'd crabs. 

Peaſe or ſkirrets. 

Paſtry; as potatoe pye, tarts, cuſtards, chan 
. creams, j ies, ſyllabubs. 

| Fruit. 


O 


bowl. 


paſty, 


oung 


| jowl 


llar'd 


as 


Pruits 
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Fraits of all forts; as, cherries, raſberries, 
ſtrawberries, junetin apples and pears, ſome 
early figs, currants, early apricocks. 


JULY. Firft Curſe. 


Veni ſon; as haunch roaſted or boil'd. 
"un 3 as, pigeons, fowls, bacon, c. green 
ooſe, 
Fiſh; as, freſh ſalmon boil'd, carp ang] tene 
ſtew'd, maycril, turbot, trouts, N with 
butter'd lobſters. 
Beans and bacon. 
Calf 's head, with bacon and greens, or ld 
flo wers. . 21 
Scots collops. 
Chine of veal. 
Pig, larded. 
Beef, or mutton, boil'd or - roalled. | 
Hom and chickens, with collilower,cabbageyL#c s 
Roaſted geeſe or ducklings. | 
Paſtry; as, pigeon-pye, puddings of ſeveral 
ſorts 3 patty royal, &c. veniſon paſty 8 
Second Courſe, © i 
Veniſon ; as, the ſhoulder roaſted, potted veni- 


ſon in ſlices; hare roaſted. 


Game and Poultry; as, young ducks, tame or 


tos partridges, quails, pheaſant-pouts, tur- 
key-pouts, pigeons, rabbits, &c. _ ö 
; as, ſauced maycril, lobſters or prawns, 
„ fiſh. , 
Potted beef in ſlices. 
Collar'd beef in ſlices. 


Peaſe. 


& 3 as, tanſy, mw, , 8 
jell ies. . * 
Fruit; 5 
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Fruit; 28, pine- apples, plumbs, early grapes, 
early peaches and apricocks, currants, gooſe- 
berries, raſberries, ſome ſtrawberries, ap- 


_ ples, pears, cherries, filberts. 
" AUGUST. Firſt Courſe. 


avg as, haunch boil'd, with colliflowers, 


cabbages or French beans, or roaſted with 
gravy and claret ſauce. _ 

Ponttry.; as, fricaſſẽe of chickens or rabbits, 
; forc'd fowls, or fowls a la Daube ; rabbits 
and onions, roaſted turkeys larded, geeſe. 


Fihh; as, tench or carp ſtew'd, biſque of wg | 


ig roaſted. + 
Beef a- la- mode. 


Beans and bacon. 


Chine of mutton with pickles or W beans 
or ſtew'd eee | 


Ham and chickens; + 


Paſtry; ; as, pi geon pye, uaible pye, ven iſo my 
Second. Courſe. 


L lorend dines. 


P as turkey-pouts, pheaſants or . 


tridges, roaſted chickens, young ducks. 


Fiſh; as lobſters roafted or cold, butter'd crabs | 
in ſhells, or on toaſts, broird pike, ſpitch- | 


* cock'd eel, collar'd ec], ſalmagundy, mari- 
- nated fiſh. 


Calf 's liver, or ox heart fluffed and roaſted 


with gravy ſauce. 
Pork griſkins. 
Collar'd pig. 


Potted veniſon in ſlices. 


- Collar'd beef i in ditto. 


Peaſe. [> 
Paſtry ; as, tanſy, tarts, jellies, creams, 0 
meats, N of ſnow and * | 


98898 


ku Ig 
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Fruits; as, melons, grapes, apples, pears, figs, 


mulberries; raſberries, currants, | PRs 
apricocks, &c. | 


SEPTEMBER. Foft Courſe 
 Piſm; as, haunch, &c. 


boil'd, rabbits and onions, pullets and oy- 
"ors, with bacon. 
Fiſh ; as, ſkate or thornback, biſque of fiſh, 
| Boil'd beef and garden Ruff. | 
Leg of pork with greens. 
Knuckle of veal, bacon and greens. 
Chine of mutton with a ſallad and 
Boil'd leg of mutton with turnips. 
Calf”'s head and bacon. 


a pye with rabbits and pork ſteaks, lum- 
ber pye, veniſon paſty, beef-ſteak pye, pork 
pye with potatoes cut in dice, veal pye, bat- 


talia pye. 
Stund Courſe. | 
Poultry ; as ducks, partridges, pheaſants, teals, 
wigeons, roaſted, 
Fiſh; as, ſpitchcock eel, fry'd ſmelts and foles, 
jowl of ſturgeon, pickled hs. collar'd 
del, lobſters. 
Roaſted ſhoulder of mutton, _ 
Collar'd beef in ſlices. | 
Collard pig in ditto. 
Cold neats tongue in ditto with butter. 


Peaſe. . 
Artichokes. 
| Paſtry ; as hot butter'd apple-pye, Gee 
darts, cream, lellies. . 
yect- | Fruit; 


Poultry; as, roaſted geeſe, pigeons and bacon 2 


Paſtry; as, pigeon or ſquab pye, pork pye, 


( 284 ) 


Ruit; ; as melons, apples, pears, figs, peaches, 
nectarins, morrello cherries, currants, grapes, 
mulberries, &c. walnuts, filberts. 


"OCTOBER. Firſt Courſe. 
Veniſon; as haunch of doe, boiP'd with garden 


tuff. 


Poultry; as biſque of pigeons, geeſe roaſted, 


turkey with oyſters. 


Fiſh; as, cod's head with ſhrimp and oyſter 2x 


ſauce, tench or carp ſtew'd, gurnets, 
Ham and fowls with roots and greens. . 
Bacon or pickled pork and 518 or pigeons 
with ditto. 
Turkey and chine. 
Chine of veal and ragout. 
Chine of mutton and pickles. 
Powder d beef with 4. nl reens. 
Neats tongue and udder roaſt 
Scots collops 
Pork falted . boil'd with greens, &c. and 2 
peaſe pudding. 
Paſtry ; as, lumber pye, veniſon paſty, mutton 


Pye pigeon Pe. 
a Second Courſe. 


Poultry; as wild ducks, teals, wigeons, eaſter- 


lings, woodcocks, ſni pes, larks upon ſcuers, 
partridges, pheaſants. 

Fiſh; as, eels boil'd, ſmelts fry'd, chine of 
8 broil'd or fry'd with anchovies 125 
ſhrimp ſauce, ſalmagundy. 

Artichokes. 

Slic'd tongue and pickles. 


Paſtry; as, tarts, cuſtards, cheeks: oiled; 1. 


lies, creams, quince pye, pötatoe pye, Cc. 
F ruit; , 


Re rr ci wir 6c 


eons 


and 


utton 


ter 


Uers, 


50 of 


and 
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Fruit; as, apples, pears, 2 neQarins, 


plumbs, grapes, mul bigs, walnuts, 


c. 
NOVEMBER. ths Courſe. 


Stew'd beef in ſoup p, or good broth. 
Poultry ; as, turkey boil'd with garden tuff, 


roaſted geeſe, hen-turkey roaſted with oy 


ſter ſauce, rabbits and onions. 
Fiſh; as, tench or carp ſtew'd, diſh of gur- 
nets, ſcollop'd oF rel and ſtew'd carp. 
BoiPd leg of pork with turnips and greens. 


Boil'd haunch of doe veniſon with herbs and 


roots. 


Leg of mutton boil'd with greens, &c. 


Boil'd fowls and bacon, or ham, or pickled 


pork and greens. 
Chine of mutton roaſted, and pickles. 2A 


Chine of veal with pickles. 
| Breaſt of mutton ragou d. 


Ragou'd veal. 
Calf's head boil'd, gil or haſh'd. 


Ox-cheek ſtew'd or bak d. 

Paſtry ; as veniſon paſty, minc'd pyes. 
Second Cour ſe. 

Poultry; as, woodcocks, ſnipes 494 larks, 


n pheaſants, wild ducks, wigeons, ; 


8. 


2 he as, ſmelts fry'd, chine of ſalmon ditto 


- marinated fiſh. 


| Neats tongue in ſlices with pickles, 


Collar'd beef in ditto. 
Potted beef, potted hare, potted pigeons, oe. 
"at as hot butter'd apple-pye, pear Py 


with cream, potatoe pye, quince yes A 


Les, tarts, cheeſe - cakes. 5 
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N Fruits; ; 28, apples, pears, ik, webu, : — 
4 dry'd plumb s, grapes, Sc. bs 
5 DECEMBER. Eu Curſe, Le 
l Soups of gravy or peaſe ; or plumb:-pottage. Pa 


Poultry ; --as, boil'd pullets and oyſter ſauce, or 
with ſauſages, rabbits and onions, hare 7 
grigg'd, pigeons and bacon. be 

Fiſh; as, cod's head with ſhrimp and oyſter 
ſauce, and garniſh'd with ſmelts or gudgeons, | j: 
2 carp or tench, with eels ſpitchcockd 

or fry'd, ſtew'd ſoles, turbot, &c. 2 
| before dinner. 

Ham and fowls boiP'd with gre ens. 

Buttock of beef ditto. | _ 

- Leg of pork, greens, and peaſe puddin 

Haunch of veniſon boil'd, and garden uſt 

Leg of mutton boil'd, with turnips and greens. 

Leg of lamb with ſpinage, and the loin 7 
in chops round the di 

Chine of pork and turkey. 

Calf 's head and bacon. | 

Sir-loin of beef roaſted, with colliflowers, 
horſe-radiſh, &c. _. 

Chine of mutton and pickles. 

Paſtry; as, minc'd pyes, lumber pye, = 
pye, ſquab pye, venifon paſty, battalia bye, 
marrow puddings, c. 

Second Cour ſe. 

Poultry; as, capon, rabbits, hare, turkey, 
pheaſants, partridges, woodcocks, ſnipes, 
larks, wild ducks, teal, eaſterlings, 1 
buſtard, ſquab pigeons, roaſted. _ | 

Fi iſh ; as, potted lamprey, potted chars, pot- 5 
ted eels, jowl of ſturgeon, lobſter, biſque 
of ſhell-fiſn, Qc. 
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6287) 
Brawn in thin ſlices. 
Fore- quarter of lamb ald and tmint ſance, 
and ſallads garniſhed with orange. 

Leg of ditto. boiPd with ſpinage, loin i in: eaks 
ac the diſh, : and orange in flices. 

Paſtry ; as, tanſy, pear tart cream'd, potted 
veniſon, apple pye, tarts, cheeſe · caxes. 

Fruit ; as, china oranges, cheſnuts, pomgra- 


nates, apples, pears, yd grapes, Sc. 
Ready M ES SES for SUPPERS, 


Ründ lean. 3 or hung beef. 
Collar'd beef, mutton, pig, veal, Ports 
121 Sc. a 
Potted beef, pigeons, hare, veniſon, eel, char, 
lampreys,. trouts, &c. 
Neats tongues, calves, ſtags or ſheeps tongues. 5 
dtew'd beef, veal, mutton, hare, pigeon, ducks, 
wild-fowl, pig. 2 
Ox or calf *s heart ſtuffed and roaſted ; ſheep's 
heart. 
Haſh'd veal, mutton, beef, lamb; with pickles, 
Minc'd veal, Sec. .- 
Mutton or- beef, ſweet · breads and kidneys. 
Veal ſweet-breads ragou'd. 
Lamb's liver and bacon fry'd. 
Hog s liver, crow and ſweet-bread, fry'd. . 
Calf's liver and bacon. fry'd, or roaſted and 
ſtuffed, 
Tripe fry'd, boil'd, or ficaſy'd 
Eges and bacon. 
Eggs in ſhells: 
Eggs poach d. 
Eggs poach'd, and ſpinage ſtew'd. 
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Salmagundy. | 
Sallads of 2 ſorts according t to 15 ſeafon 

Pigs pettitoes. | 
Beef fteaks and oyſters, or with gravy and | 

horſe-radiſh, or with a reliſh of clone 

or walnut pickle. {1 55 

Scots collops. 1 72 75 

Veal cutlets, 

Mutton cutlets, or chops, with SH Nog or 
horſe-radiſh, or with ſauce made of Capers, 
butter, and a little ſugar. 

Chickens boiP'd with parſley and butter, or 

 _ _ Toaſted with egg ſauce, or fricaſy d. 
Rabbits fricaſy'd or n * parſley and 
butter. 

Butter'd turnips. - 

Artichokes. 

Potatoes. 

Anchovies, capers, walnuts, crunihad man- 
go, and other pickles. 

Pickled herrings opens; ſalmon, ſturgeon, 
&c. | 

Maycril boil'd, ſous'd, or broil'd. 

Cod and oyſter ſauce, trout, ſoles, ſmelts, gud- 
geons, tench, carp, whitings, ſkate, plaiſe, 5 
flounders, &c. lobſters, crabs, prawns, cray- 1 
fiſh, oyſters, and other fiſh in ſeaſon. EE 

Tarts; cheeſe-cakes, cuſtards, jellies, ſweet- 
meats, pyes, paſties, and fruits, 8 

to the ſeaſon. 5 


W 


light — — — — 114 
—— thin biſcuits—— — ibid. 
— fruit. —T 162 

nun — —2 — ibid. 
Brandy, lemon?! — 200 

orange — — ibid. 
lemon or — — 20 -.7 

raſberry .. — — ᷑ʒæ·a— 2022 
Brewing, Mr. Elmes 2 — nee 
Cabbage-lattuce,: to ſtew. —— — 20 
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Lmond-tourte -——— . pege 112 
. will — 22 „ 


* 1 e 3 — — — 


Angus, to dreſs Ke rench way — 37 


* noir . „ 


Beef, to dreſs 2b royale, Lady: Ruſſel —- 17 "y 
—— to-ſew-a-rump. — —— 18, 244 5 
: ſtuff a ſitloin or rum —: 443 


— to ee ee re rn — 46 


— to colla :. w——_— — wre 
to bake a rump — 1 
Bill of fare for every month in the year— 275 . 
Biſcuits, lemon, Mrs. Spender — — 11232 


* 
1 


Cake, a common breakfaſt one —— 111 
Cakes, Shrewſbury —— — ibid. 255 
Cake, Bae — TTL 5s, 
an excellent cake —— —— 112 


— — — 15 


bee e Der by 8 quem cakes 


m—— Vo — — — 


— 11 


—— — plump — — — — ibid, 


Plain ſeed cake 


ao . rich-ſeed cake, 


Calf's exe to roaſt— — 


5 


Cheeſe · cakes, Mr. _ 


—— -wccller: — — — 242 
Calf's heart,- Nuffing fo 
'Calf's foot fummeryß/— 
Capons, black ſauce Fs — 7 
Carp, to ſee — —— 4 25 
Carving, inſtructions for 273 
Celery, to ſt— — — 26 


— 


Ci 109 


Cheeſe- puffs, Miſs Betty Noble — 110 


Cherries, to dry 
ae 295 ien e of- — — — 27 


ho —_— 


* 
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boiled, Yorkfhite uct — 53 
— — boiled, * Kiesen Ross for 
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Citron er. e — 163 
Cod's head, to roaſt N — — 230 
Crabs, to een — — — | 
Cream, ſago — 2 4 9. 130 
— chocolate — — — 131 


— — ibid, 


— 116 
— ot 


— 121 
Mrs. Bennet — 122 
— plumb cakes, Mr. Morley .-— ibid, 
—— —cClear-cakes of white currants — 159 
ol gooſeberries—— — 16; 


— — 5 
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Cucumbers, to ſtew ß, — 19 


nn, — — — — 124 . 


* — — 3 — ibid. 
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Ducks, or pigeons, to 3 — — 248 St 


- . 


Eels, to collar. — e wa 306, 39 | 
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Fiſh, 4 — — — —b 32 


—— boil'd,-or fry'd, ſauce for——- 33 
Dutch ſauce for almoſt ee — 54 
—— very good ſauce for flat - 5g 
Flounders, to ſtew, Lady Digby” —— 44 
Forc'd-meat for any made diſh, Mis. Eliz. 
Griffin —— —— — — 65 
Fowl in general, to pot : 52 


—— boiled or roaſted, ſauce for — 58 


F ricaſlee, white, Miss Hore — N 
Flitters : —:f.ñ„— — 33 


— 8 . 3 Fy 3 
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Ginger-bread, the Shrewſbury! way -— 120 


Gravy ſauce - 


| Gravy of W 88 to o putin in x ſoups er e 


Ren tk cure- 
— pickle for- - 


Hare, to ſtew, 4 W — 


—— to roaſt —- 


— to dreſs open — 
— ſauce for — — 
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with preſerved grapes — 146 
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Lode 
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* 115 of apricoeles 
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e — to 32 
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—— calf's foot, Lady Grandifon — 128 
| Nr ny e — 128, 129 


| Echo that -oput keep roomy years, 
Mrs. Saunders — — ibid. 
— walnut Se 164] 
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Lemons;-to candy | — — fb 143 
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Marketing, directions for: — 26 


Marmelade of raſperries— — 143 
— of cherries — — — ibid 
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— — red quince — — „ 


— white qui nce-- — — 1552 


— bi 
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